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Original ortwork created for Wasabi by 
manga artist Kazuo Maekawa. The 
artwork shows Moekawa's original 
character Mahalo-chan alongside 
оп appetizing spread of food that 

is popular in Намой, including fried 
chicken, pancakes, shave ice „апа 
others. The concept for the artwork is 
"Hawoii-style osechi" Osechi refers to 
the foods traditionally prepared and 
eaten during the New Year holiday in 
Japon As depicted in the artwork, itis 
offen served in tiered food containers 
called jabato. The little blue and pink 
mice on the edges are a reference 

to 2020 being the Year of the Rat, 
according to the Chinese zodiac. 
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Satoru Abe at 
Sculpture Center in. 
New York City, c. 1957 
Courtesy of Gail Goto 
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December 


December 1 

Kohata Flag Festival 

Kohata no Hata Matsuri 

AOE 

Held near Mt. Kohata in the city of 

Nihonmatsu in Fukushima Prefecture, this festival has 
a history of almost 1,000 years and has been designated 
asa Significant Intangible Cultural Asset of Japan. The 
highlight of the festival is a grand procession featuring 
over a hundred people carrying large flags of various 
colors. 


December 14 

47 Ronin Winter Festival 
Akógishi-sai 

Dir m 

Held at Sengaku-ji temple in Tokyo, this 
festival commemorates the 47 ronin, а 


real-life band of masterless samurai who 
avenged the death of their master and have 
been immortalized in countless tales. The 
celebration features a memorial service and a 
parade of men dressed like the famous ronin. 
The festival is also held in the spring. 


December 1 

Naha Marathon 

in Okinawa 

Started in 1985 in order to 
commemorate the 

25% anniversary of the 
sister-city relationship 


Prota: Shutter Stock 


between the cities of Naha December 2 
and Honolulu, this full Face Paint Festival 
marathon is one of the most Oshiroi Matsuri 


well known in Japan. 


К ЧЛ 

Held at Oyamazumi Shrine 
in Asakura City, Fukuoka 
Prefecture, the highlight 

of this festival involves 
participants getting their faces 
painted white with a powder 
made from freshly harvested 
rice. Getting one’s face 
painted in this way is said to 
result in a bountiful crop the 
following year. Participants 
are not supposed to clean 
their faces until they arrive 


It is traditional to soak in a 
yuzuyü (a hot bath containing 
whole yuzu) to ward off colds 
and to eat kabocha (squash). 
Many zoos take this as a fun 
opportunity to have their 
capybara also take yuzu baths. 


December 24-25 
Christmas Eve & Day 
In Japan, Christmas Eve is 
typically thought of as an 
occasion for young couples 
to go out fora romantic 
dinner and to exchange gifts. 
Some families do celebrate 
Christmas, but they do it 
by giving gifts to children 
and enjoying a “traditional” 
Christmas dinner of fried 
chicken (often KFC) and 
Christmas cake. 


December 31 
New Year's Eve 
O-misoka 


хя 


There is a long list of customs, both ancient and 
modern, that are part of New Year's Eve in Japan. 
In terms of food, it is customary to eat a bowl of 
soba noodles called tasbikosbi soba (year-crossing 
soba). It is said that eating the long soba noodles 
will lead to a long fulfilling life and will allow one 
to break free from the past, symbolized by how 
easy the noodles are to cut. At home families 
tend to come together to watch special television 
programs, most notably the Kahakw Uta Gassen 
(Red and White Song Battle) show on NHK, 
which is a roughly four-hour-long singing 
competition featuring many of Japan's most 
popular singers and musicians that ends shortly 
before the new year starts. 

At midnight Buddhist temples across Japan 
literally ring in the new year by sounding their 
temple bells 108 times as part of a ritual called 
joya no kane. The ringing of the bell represents 
the 108 bonnd—human failings such as desire, 
anger, and envy. It is said that hearing the tolling 
bell can eliminate one's bonnd. 


back home. 


December 31-January 1 

Mabuni Fire and Bells Festival 

REX ш: ЕЧ] 

Mabuni Ні to Kane Matsuri 

This New Year's tradition is held at the Okinawa 
Peace Hall in the city of Itoman in Okinawa as a 

way to remember the atrocities of war and express a 
commitment to peace. The new year is rung in with a 


peace bell and the lighting of a sacred fire. 


Flower of the 
Month 
Cyclamen 
77732 
Shikuramen 
While not as many 
flowers are in 
season during this 
time, the cyclamen is. Though originally from the 
Mediterranean, it was brought over to Japan during 
the Meiji period. Though now it is most commonly 
referred to as shikuramen, this flower also used to 
be called kagari-bi-bana, which can be roughly 
translated to “bonfire flower.” Today cyclamen are 
often given as presents during this time. 


Early January First Visit of the 
Yearto a Shrine or Temple 
Hatsumode ЖҮ 
LE 

Typically observed within the first three days of the 
year—or by the 15th at the latest—the first visit of the 
year to a shrine or temple is done to wish for health and prosperity in 
the new year. Major shrines and temples like Meiji Shrine in Tokyo or 
Yasaka Shrine in Kyoto become packed with people during this time. 


мА 
пни 


January 1-3 
New Year's 
Oshógatsu 
SEA 
Although there is 
some regional and 
historical varia- 
tion as to when 
the Oshógatsu 
period ends, this 
important cele- 


bration is most closely associated with the first three days of the year (san ga 


nichi). This period starts with New Year's Day (ganjitsu) and is a time for 
people in Japan to rest, spend time with family, and engage in New Year's 
traditions such as hatsuméde and eating New Year's foods (osechi ryóri). 


This also happens to be a popular 
time for travel, thus resulting in 
very crowded airports and train 
stations and high airfare costs. 


January 10-12 

Tokyo Auto Salon 

Held annually at the Makuhari 
Messe convention center near To- 
kyo, this focuses on modified cars 
and is one of the biggest motor 
shows in Japan. 


Janu 
Kagami-biraki 

REE 

During the New Year's festivities 
it is traditional to display and offer 
to the gods kagami mochi, which 
is made up of two layers of round 
mochi topped with a citrus fruit 
like daidai or mikan. On this day, 
which can vary depending on 
region, the mochi is cut into small 
pieces and eaten in ozéni soup or 
ashiruko (azuki bean soup). This 
is typically scen as the end of the 
New Year's festivities. 


Janu ү 14 à 
Coming of Age Day 
Seijin no Hi 


RANDE 


January 15 
Santera Mairi 
SHREW) 
Literally meaning the “three-temple 
pilgrimage,” this yearly tradition is 
held in Hida Furukawa, a picturesque 
town in the mountains of Gifu 
Prefecture. Santera Mairi has over 
200 years of history. It began as an 
occasion for young men and women 
to meet and has now became a large 
event that attracts many tourists. On 
the evening of January 15, several 
dozen ice sculptures are on display 
outside, and the town is beautifully 
lit up with candles and lanterns. 
Participants are able to soak in the 
romantic atmosphere of this night as 
they walk to each of the three titular 
temples (Enkó-ji, Shinshi 
ji). Many female participants rent 
kimono specifically for this occasion. 
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Flower of the Month 
Wintersweet (Japanese Allspice) 
OJ/\{ Rébai 

Originally brought from China during the early Edo period, 
this flower got its name due to the yellow color of its flower 
resembling the color of candlewax (the name literally means 
“wax ume”—ume is the Japanese apricot). Along with 

the Japanese apricot, daffodil, and the common camellia, 
wintersweet is known as one of the four flowers that bloom 
in the snow. 


January 15 

Nozawa Fire Festival 

Nozawa Onsen Обѕојіп Matsuri 

RER MHR) 

Considered one of Japan’s three great fire festivals, this 
event is held in the onsen (hot springs) village of Nozawa in 
Nagano Prefecture. Aside from plenty of snow and sake, the 
festival is known for the burning of a huge wooden shrine. It 
takes around one hundred people to build this shrine. They 
start cutting trees from the mountains in October in order 
to have the large shrine ready for the festival. Although the 
festival was originally held as a way to invoke a good harvest, 
health and prosperity in the coming year, it is now also done 
to ensure a good ski season. 


January February 1 
Kayabuki Sato Snow Lantern Festival 
Kayabuki no Sato Yuki Tord 
ŽUP PSE ST 
With its buildings featuring classic Japanese architecture, 
visiting the village of Miyama in Kyoto Prefecture can 
feel like traveling back in time. The village is particularly 
beautiful during this festival. The village is lit up by around 
1,000 lanterns, including 500 snow lanterns. One of the 
most interesting aspects of this festival is that participants 
can make their own lanterns using snow and tools borrowed 
from event organizers. 
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December 1 (Oahu) 

Pusong Filipinx The Market: 
December Edition 

An urban market event filled with various 
Filipinx small businesses & creatives from Oahu. 
1:30-5:30рт @ Entrepreneurs Sandbox, 
643 Ilalo St., Honolulu 
sandboxhawaii.org/events 


December 7 7 (Big Island) 

5th Annual бой Nuts for the 
Holidays Festival 

Celebrate macadamia nuts & coconuts with 
live Hawaiian music and hula, holiday arts 8 
crafts, & recipe demonstrations & tastings. 
10am-5pm @ Hale Halawai Beach Park, 
75-5768 Dr., Kailua-Kona 
goingnutsfestival.org 


December 7 (Big Island) 
Alohaman Extreme Triathlon 
First-come, first-served registration for up 
to 300 people to attend the hardest one- 
day triathlon on the Big Island. 
5:30am-6pm @ the Westin Hapuna Beach 
Resort, 62-100 Kauna'oa Dr., Waimea 
extremetris.com/hixtri 


December 7-January 1 (Oahu) 
Honolulu City Lights 

Enjoy bright and colorful Christmas lights 
and decorations displays, including a large 
outdoor tree, all month long. 

Sam-11pm Honolulu Hale, 

530 South King St. 

honolulucitylights.org 


December 7 (Oahu) 

Pearl Harbor Memorial Parade 
A parade commemorating the 1941 
Japanese attack on Pearl Harbor. 
6pm-7:30pm @ Kalakaua Ave., Waikiki 
pearlharborparade.org 


December 7 (Oahu) 

23rd Annual Festival of Lights 
Boat Parade 

Enjoy family-friendly entertainment while 
taking part in a holiday tradition at the 
marina, as boats decorated with colorful 
lights cruise the waterway. 

3pm @ Hawaii Kai Towne Center, 

333 Keahole St., Honolulu 
hawaiikaitownecenter.com 


December 7-8 (Big Island) 

13th Annual Paradise Studio Tour 
Thisart tour features the work of 33 artists ateight 
artist studios. 10% of sales from this event goto 
Puna high school art departments. 

10am-4pm @ multiple locations within 
Hawaiian Paradise Park, Kea‘au 
paradisestudiotour.com 


December 8 (Oahu) 

Hana Hou Holiday Market Pop Up! 
9am-2pm @ Aloha Home Market, 

340 Uluniu St., Kailua 


December 8 (Oahu) 
Honolulu Marathon 

Run 26.2 miles in paradise at the fourth 
largest marathon in the United States. 
5am @ Ala Moana Beach Park 
honolulumarathon.org 


December 15 (Big Island) 
Under the Kona Moon 

A monthly speaker series featuring local 
performers, artists, and historians "talking 
story" about family and community life. 
5:30-7pm е Hulihe'e Palace, 

75-5718 Alii Dr., Kailua-Kona 

(808) 329-1877 


December 14 

(Big Island) 

4th Annual Pua Na Pua Art Festival 
Celebrate arts & crafts by both 
developmentally disabled (DD) & non-DD 
artists. Пат-4рт  Lanihau Center, 
75-5595 Palani Rd., Kailua-Kona 


lanihaukona.com 


December 
20-22 (Oahu) 
Hawaii's Holiday 
Craft & Gift Fair 
Fri. 5-9pm; Sat. 
10am-7pm; Sun. 
10am-Spm @ 
Blaisdell Exhibition 
Hall 


blaisdellcenter.com 
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HONOLULU MYOHOJI MISSION 
HONOLULU MYOHOJI MEDITATION CENTER 


2003 Nuuanu Ave. Honolulu 


808-524-7790 


December 21-23 (Big Island) 
The Nutcracker Ballet 

Presented by the West Hawaii Dance 
Theatre, this production will be 
accompanied by a full orchestra and will 
feature more than 70 dancers and guest 
professional dancers. $29-$49. 
2pm-ápm @ Kahilu Theatre, 67-1186 
Lindsey Rd., Waimea 

whdtorg 


December 22 (Big Island) 

15th Annual Jingle Bell Run 

Dress up like Santa or an elf—or get 
creative—as there are prizes waiting for the 
best-dressed Christmas costume at Kona’s 
longest festive running event. 

7:30am @ Coconut Grove Marketplace, 
75-5815 Alii Dr., Kailua-Kona 
konaSk.com 


December 22 (Big Island) 

Elf: The Musical Jr. 

This hilarious musical follows Buddy the Elf 
in his quest to find his true identity. 
2:30-4:30pm @ Aloha Theatre, 79-7384 


Mamalahoa Hwy., Kainaliu 


December 24 (Oahu) 

2019 SoFi Hawai'i Bowl 

The traditional Christmas Eve timeslot will 
feature football teams from the Mountain 
West, American Athletic Conference, ог 
BYU. Adults $20-$45; seniors 65+ $15; 
youth $15. 

3pm @ Aloha Stadium 
alohastadium.hawaii.gov/featured 


T АТ 


W Rs irf y у 
New Year's Service Jan 1st, Wed at 10am 
Near Year Blessings > Jan 1st- 3rd, 10am - 4pm 
Lunar New Year's Blessing - Feb 2nd, Sun at 10am 
Mindfulness Meditation Class - Every Fri 6pm 


NICHIRI 


www.honolulumyohoji.org 
honolulumyohoji@hotmail.com (e-mail) 


December 28 (Big Island) 

22nd Annual Wailea Village Mochi 
Pounding 

Participate in the Japanese New Year's tradition 
in this popular community event. 
Sam-2pm @ Akiko's Buddhist Bed & Breakfast, 
29-2091 Old Mamalahoa Hwy., Hakalau 
akikosbnb.com/activities/activities html#mochi 


December 29 (Оаһи) 

The 8th Annual Hawaii Magic 
Festival 

Experience the magic with lots of surprises and 
audience participation. All seats $15. 

6pm strolling magicians; 7pm public stage show 
@ Kaimuki High School Auditorium, 2705 
Kaimuki Ave., Honolulu 
hawaiimagicfestival.com 

December 31~January 1 (Oahu) 
Waikiki New Year's Fireworks 
11:55pm @ Waikiki Beach, Kalakaua Ave. 
waikikiimprovement.com/events#fireworks 


December 31-January 1 (Big 
Island) 

Hilo Bay New Year's Eve Fireworks 
Show 

Fireworks will begin at midnight & last for 

15 minutes, Free. (Special packages offered by 
Kapohokine Adventures allows spectators to 
ride out in kayaks in canoes into Hilo Bay to 
view the fireworks from below; $89+.) 
Midnight @ Hilo Bay 
kapohokine.com/new-years-eve-paddle-out- 
fireworks-experience 


January 1 (Oahu) 

Hatsumóde at Hawaii Kotohira 
Jinsha- Hawaii Dazaifu Tenmangu 
Participate in one of the most important 
Japanese New Year traditions: Patsumóde, or the 
first visit to a shrine or temple of the year. 
12am-4pm @ 1239 Olomea St., Honolulu 


Waimea Ocean Film Festival 
Featuring speakers, filmmaker Q&As, exhibits, 
& more. January 1-4 @ Mauna Kea Resort in 
Waimea; January 5-8 @ Four Seasons Resort 
Hualalai in Kailua-Kona 


waimeaoceanfilm.org 


January 2—6 (Oahu) 

Bana Kuma Oahu 

A five-day healing immersion into drum, 
dance, and ceremony, with teacher Chris 
Berry. Kamaaina $345; early-bird $300; Non- 
kamaaina $375. 

Starts Jan. 2 at 1pm; ends Jan. 6 at 6pm @ 
Green Rows Farms, 1119, 

41-756 Mahailua St., Waimanalo 
banakuma.com/event/bana-kuma-oahu 


Janu: 5—12 (Oahu) 

Sony Open 

The first full-field PGA Tour event of the 
year, Sony Open in Hawaii attracts 144 of 
the world’s greatest golf professionals. Free. 
Sam-5:30pm @ Waialae Country Club, 
4997 Kahala Ave., Honolulu 

Contact: sonyopenmedia@gmail.com or 
(808) 551-8533 

sonyopeninhawaii.com 


January 10-12 (Oahu) 

Hawaii Bridal Expo 

$10 

Fri. 5:30pm-9:30pm; Sat. & Sun. 9:30am- 
3pm @ Blaisdell Exhibition Hall 
bridesclub.com/Hawaii-Bridal-Expo 


January n (Big Island) 

Monthly Pohoiki Shoreline Cleanup 
A monthly cleanup event every second 
Saturday of the month, sponsored by the 
Hawai'i Conservation Alliance. 

9am-1pm @ Old Pohoiki Boat Ramp, Isaac 
Hik Beach Park, 13-101 Kalapana Kapoho 


Celebrate and enjoy the arts of Hawaii with 
more than 75 Hawaii artists. 

9am-4pm @ Kapiolani Park, Honolulu 
(808) 696-6717 


January 12 (Oahu) 

27th Annual New Year's ‘Ohana 
Festival 

Celebrate the Year of the Rat at the state's 
largest festival celebrating Japanese New Year 
traditions. Craft fair, food vendors, games, 
entertainment on two stages, and cultural 
displays & demonstrations. 

10am-ápm @ Japanese Cultural Center of 
Hawaiʻi, 2454 S. Beretania St., Honolulu 
jcch.com/events/ohana-festival 


January 17-18 (Oahu) 
2020 Chinese New Year Celebration 
The Chinese Chamber of Commerce of Hawaii 
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presents its annual celebration event with food 

& craft booths, live entertainment, cultural 
&lion & dragon dances. 

Fri. 5-10pm; Sat. 10am-10pm @ 

Chinatown Cultural Plaza, Honolulu 

chinesenewyearinhawaii.com 


January 18 (Big Island) 

Revel Kulia Marathon & Half 
Marathon 

The fastest & most beautiful marathon 
and half marathon in Hawaii. $124-$199. 
6:30am @ from the high meadows of 
Mauna Kea down to the lava fields & 
beaches of Waikoloa 


runrevel.com/rkl 


Watch America’s Got Talent 2018 winner 
Shin Lim redefine the way close-up magic is 
presented. $75~$85. 

6:30-8:30pm @ Blaisdell Concert Hall 
blaisdellcenter com/event/shin-im-limitless 


January 6 (Oahu) 
Honolulu Tattoo Expo 

The expo will bring some of the best tattoo 
artists in the world to Honolulu. $10-$40. 
2рт-10рт @ Hawaii Convention Center 
honolulutattooexpo.com 


Janua: 
Dream Big! A Postwar Success 
Story: The Nisei Soldiers of WWII 
Thislocally produced one-hour documentary 
highlights World War I's American servicemen 
of Japanese descent & their tremendous impact 
on post-war Hawaii. 10pm @ Ch. 20 on most 
ТУ providers, Ch. 9 on Spectrum. 


6 (Oahu) 

Language 
School New Year Festival 
Enjoy ethnic food, crafts, plants, keiki games, 
rummage and live entertainment. Free. 
10am-2pm @ Noclani Elementary School, 
2804 E. Manoa Rd., Honolulu 


January 31-February 1 (Oahu) 
Star Wars: A New Hope-in Concert 
Watch Luke Skywalker begin a journey фас 
will change the galaxy as the Hawaii Symphony 
Orchestra performs the Oscar-winning score 
live long with the complete film! $27-$89. 
Fri. 7:30pm; Sat. 2pm & 8pm 

@ Blaisdell Concert Hall 
blaisdellcenter.com/event/hso-presents- 


star-wars-a-new-hope-in-concert 
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“Be prepared to be poor,” says Satoru 
Abe, echoing the words of his first- 
generation Japanese parents when he first 
told them he would be pursuing a career as 
an artist. As is still true today, those words 
were a perfectly reasonable warning to a 
young aspiring artist. But when taking into 
account who Abe has become and where 
he is seated as he says these words, you 
can’t help but smile. 


In the Gallery 

It's a weekday afternoon this past 
August and the 93-year-old Abe is seated 
at a makeshift work station in the gallery 
space at Waikiki’s upscale Luxury Row 
shopping complex. His art pieces are 
covering the walls all around him. The 
exhibition the complex is hosting is in 
honor of his 75-year-long career as опе 
of Hawaii's most successful and well- 


„ч 


All photographs courtesy of Gail Goto unless otherwise noted 


An Afternoon 
with Satoru 
Abe 


Renowned artist 
Satoru Abe talks about 
his life, his art, and the 
Los Angeles Angels 


By Kristen Nemoto Jay 


known artists. He’s been making regular 
appearances at Luxury Row since the start 
of the exhibit to meet with visitors and to 
demonstrate how he creates the small-scale 
metal works he focuses on these days. 

While most people his age are content 
to just sit back and relax, Abe still spends 
much of his time working in his home 
studio, cutting and molding copper and 
bronze into works of art. Although he 
admits that he is no longer able to do as 
much as he used to, he continues to design 
and shape his art with his own hands. 

As Abe leans back in his wheelchair, 
he fashions together a wire-string cutter 
while poking fun at his daughter and only 
child, Gail Goto, who is seated nearby. 
Now retired, Goto is Abe’s caretaker and 
de facto chauffer. “You have to make an 
appointment with her,” Abe says, teasing 
his daughter about how busy she is. “Not 
that you need an appointment, Dad,” 
Goto responds, with a tight grin and slow 
shake of her head. “I just have stuff to do, 
so you got to tell me when and where you 
need to go places.” 

Abe lets out a grunting laugh as he 
begins to saw away at a piece of thinned 
copper metal plate—punctured with holes 
that create a roadmap for the design—with 
his wire-string cutter. The metal was first 
sketched out and then designed by Abe 
before it was placed onto the scanner by 
Goto. The result is a fan-shaped piece 
of copper that resembles a hand-sized 
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butterfly wing. There are markings of 
various teardrop-shaped designs within 
metal, which indicate areas that Abe needs 
to cut out to make his art piece come to 
life. He’s in his element as the thin strip 
of wire gradually cuts into the next hole, 
which sets the next design shape. He 
makes a quick complaint that he cannot 
see that well anymore, but he nevertheless 
continues to saw back and forth with his 
strong and calloused hands. 


From Dream to Reality 
Abe is a man of few words when it 
comes to talking about his life and his 


(Top to bottom) 
Satoru Abe at McKinley High School 


High school graduation photo of 
Satoru Abe, 1945 


Satoru Abe with his first sculpture, titled Adam 


= 
work, often referring to "everything and 
anything" as inspiration for his pieces. 

He's humble and shy, and quick to ask his 
interviewers questions about their own 
lives and feelings, rather than talk about his 
historic and influential artistic career. Still, 
with a bit of prodding, he did share some 
of his life's story. 

Abe’s journey as an artist began in his 
teens, when he dabbled in painting and 
drawing while a student at McKinley High 
School. After he graduated, he took a job 
working as a pasteurizer for Dairyman’s 
(now known as Meadow Gold). However, 
he soon realized that life as a pasteurizer 
was not for him, so he made the decision to 
follow his dream of becoming an artist. 

Soon after receiving his parents’ 
blessing to become an artist, he began 
taking painting classes from Hon Chew 
Hee at the Honolulu YMCA in 1947. 

In 1948 he moved to San Francisco and 
studied as a printmaker under William 
Hayter at the California School of Fine 
Arts. He then made his way to Chicago 
and then finally settled in New York, 
where his education and training took off. 
Abe attended the Art Students League of 
New York, where he studied during the 
day while he made a living working as a 
dishwasher. “Dishwasher is the best side 
job,” says Abe as he looks up for a second 
from his sawing. “You get paid for your 
work and then you also get free meals 

to eat. Chinese restaurants are the best 
because the cooks can make anything.” 

School is where he met his future wife, 
Ruth Tanji, a local girl from Wahiawa 
who was there to study fashion design. 

In 1950 they married and returned to 
Hawaii, where Ruth gave birth to Gail. It 
was during this time that Abe met many 


fellow local artists, and together they came 
to be known as the “Metcalf Chateau." 
Composed of Satoru Abe, Tadashi Sato, 
Bumpci Akaji, Bob Ochikubo, Jerry 
Okimoto, Edmund Chung, and James 
Park, the group was named after Metcalf 
Street, which was where the studio in 
which they would often meet was located. 
Together, these local artists worked to push 
the boundaries of art and take Hawaii's art 
scene to new levels. 

Ае? first solo exhibition, which was 
set to be held at the State Library, was 
canceled since it included some of his art 
pieces of nudes. The show was then moved 
toa local art gallery in Waikiki, where he 
sold up to $3,000 worth of art, equivalent 
to a year’s salary at that time. After a 
few more years of living and producing 
successful art pieces in Hawaii—followed 
by a year's stay in Japan to study 
Buddhism—Abe moved his family to New 
York to further advance his career. For the 
next 14 years they lived on the west and 
east sides of Manhattan, and then in Little 
Neck, Long Island. He showed his pieces 
in the major Sculpture Center gallery 
when it was in Manhattan on 69^ Street 
(it has since relocated to Queens). He. 
also regularly participated in shows at the 
Museum of Modern Art and he received a 
coveted Guggenheim Fellowship in 1963. 

In 1970 Abe received a grant from the 
National Endowment for the Arts to be 
a resident artist in Waianae and to create 
a sculpture for Nanakuli High School. 
Abe and his family soon moved back to 
Oahu and resided in Makaha, After that 
project, Abe went on to receive many 
more commissions for large-scale public 
sculptures throughout Hawaii. His works 
of art, often resembling organic tree 
formations with a sun or moon overhead, 
stand bold and robust wherever “planted,” 
as if they have come to life. Iconic spots 
on Oahu, such as the Honolulu Museum 
of Art, the Hawaii State Art Museum, the 
Hawaiʻi Convention Center, the Daniel 
K. Inouye International Airport, Aloha 
Stadium, Farrington High School, the First 
Hawaiian Center, and even his alma mater, 


(Top to bottom) 


Three Mountains and Me, a painting 
by Satoru Abe, ca. 1950 


A piece commissioned by 
Farrington High School 


From Sunrise to Sunset, 
a sculpture by Satoru Abe 
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After Vesper is done with sawing 
her piece of metal, Abe leans back in 
his wheelchair and observes as another 
volunteer saws the copper metal design. 
He chuckles for a moment, displaying a 
rare smile on his usually stoic face, and 
points out to the man that he’s holding 
the wire-string cutter backward. Vesper’s 
cousin Ava joins in the project and has 
Vesper ask Abe if he has any sandpaper 
to soften the sharp edges of their new art 
piece. Abe nods and reaches over toward 
his temporary desk and hands them a well- 
worn piece. 

As we draw to the end of our interview 
with Abe, he acknowledges his daughter 
for helping him continue to work, 
including frequently chauffeuring him to 
City Mill for supplies. He also mentions 
another favorite pastime, watching the Los 
Angeles Angels play bascball, and how he 
has a love-hate relationship with them. “I 
give up on them already,” Abe says with a 
slight chuckle, He then goes on to recite 
all of the batting players’ names, and notes 
how they all need a new batting coach, 
and how he can’t stand it when they don’t 
swing to get a hit. “As far as I'm concerned, 
you gotta swing,” Abe says firmly. “They 
just strike out without swinging. That's 
stupid. You gotta at least try." 

It'sa perfect piece of advice that 
may also explain Abe’s continuous rise 
in artistic success. Abe doesn't believe 
too much in talent—he says anyone can 
become good at something with repetition. 
Whether someone has what it takes to keep 
going is the real driver of their success. 
“Anyone can acquire skill,” Abe says. “But 
passion is something else. You either have it 
or not. That's it.” 


McKinley High School, still host Abe's art 
pieces. Including the 75*-anniversary show 
at Luxury Row in the summer of 2019, 
Abe has been honored in many shows both 
locally and nationally. 

Abe continues to work today, though 
ata slower pace and on smaller-scale art 
pieces than he used to create. The last 
large-scale sculpture piece he created, 
entitled Sun in Forest on Leaves, is on 
display in the front entryway of Roy’s 
Waikiki. As a big fan of Abe’s work, Chef 
Roy Yamaguchi is proud to house Sun in 
Forest on Leaves and many other pieces 
within his Oahu restaurants. “Sun in 
Forest on Leaves is absolutely stunning,” 
said Chef Yamaguchi in an email. “When 
Hook at this piece, it evokes excitement 
and tranquility, which energizes me. I'm 
so happy to share Abe's pieces with all of 
Roy’s patrons.” 


What It Takes 

When Abe stops to rest, he hands over 
the wire-string saw to Vesper, a young girl 
who has been coming to the gallery every 
day for a week to view Abe’s art pieces 
with her mother. After the girl became 
acquainted with Abe, the artist began 
showing her how he creates his new pieces 
of art. Before long Abe found himself with 
an eager student and assistant whom he 
would guide through various tasks. 


The Satoru Abe exhibition mentioned in 
this article took place at the Luxury Row 
shopping center in Waikiki between July 24 
and August 15, 2019, 


(Clockwise from top left) 
At the New York City Sculpture Center, 1957 


Satoru Abe with a sculpture commissioned 
by a private collector in Honolulu 


Roy Yamaguchi, Satoru Abe, and Denise 
Yamaguchi standing behind 
The Sun and the Leaves 


Satoru Abe at work inside the gallery at the. 
Luxury Row shopping center in Waikiki 


An original design made by Satoru Abe for 
Wosabi during our interview 
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Mix Poke Bowl 


808-744-1675 


Try 9 different Japanese-style Teishoku 
— — — 


Sashimi Teishoku 
Tonkatsu Teishoku 


Yakiniku Teishoku 


(Grilled beef w/ special souce) Ш 


‘Hour: 5pm - 6:45pm | McCully Shopping Center 2F 
SunSpm-Tipm [Parking (Ground & Basement) 


Dine: ei Cannot be combined with any other oer ла gay at ice 
Must present coupon. Expires 1/3 


Mochi Cake 


Peace Cafe 


OBE 000 Honolulu, Н! 96814 
aah ice f Mon,Wed-Sat 10:00-18:00, 
$25 purchase the rice factory Sun 10:00-16:00 
HONOLULU Tuesday & Holidays closed 

Expires 1/31/20 Expires 1/31/20 


22395. King St.» Mon-Sat: 9am-8pm, Sun 9am-3pm 
(808) 951-7555 Parking in rear 
www.peacecafehawaii.com 

Not valid with other offers to the coupons 


We now sell premium omusubi 
Available at 
farmers markets 


Phone 808-800-1520 
955 Kawaiahao St. 


$15.99~$80 
© Order online: trt-us.com/on. 


Ө in-store 
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INTERVIEW 


Reflections of 
a Shakuhachi 
Master 


Shakuhachi master 
Christopher Yohmei 
Blasdel shares his 
experiences with one of 
Japan's most iconic 
musical instruments 


By Antonio Vega 


It was 1972 when a 20-year-old 
Christopher Blasdel arrived at the front 
door ofa traditional Japanese house 

in the Yoyogi area of Tokyo. Having 
recently arrived in Japan, Blasdel was 

still getting used to things, and tracking 
down this particular house had not been 
casy. Blasdel was in Japan to participate 

in a year-long study program offered by 
his college in the U.S. At the same time, 
though, he wanted to make the most 

of his time by taking up a new musical 
instrument. His prior experience playing 
the trombone and the flute had led him 
to become interested in the bamboo flute 
known as the shakuhachi. So Blasdel asked 
someone at school about where he could 
take shakuhachi lessons. In response, he 
was given an address and the name of an 
instructor. Blasdel stepped through the 
door of that old house, and what he found 
that day was a world that has continued 
to excite and fascinate him even to his day, 
nearly halfa century later. 


A Texas Boy Looks to the East 

Born in 1952, Blasdel grew up ina 
rural town called Canyon in the Texas 
Panhandle. Blasdel says that from an early 
age he felt that he wanted to explore the 
world and go beyond the confines of his 
little town. This sentiment sparked within 
him a desire to study abroad, and once in 
college, he got the opportunity to do so. 
Though quite rare for the time, his school, 
Earlham College in Indiana, just happened 
to have an exchange program with Waseda 
University in Tokyo, and unable to resist 
the allure of this far-off and mysterious 
land, Blasel went for it. “As soon as I got 


to Japan I realized I had made the right 
choice.” 

Within weeks of arriving in Japan, 
Blasdel found himself learning how to play 
the shakuhachi from Goro Yamaguchi, а 
man so respected for his musical talents 
thata few years before his death in 1999 
the Japanese government designated him 
a Living Treasure. “He was a true master,” 
recalls Blasdel. “It would be like a young 
Japanese pianist going to New York and 
saying, ‘I want to study piano. Who should 
I study with?" [And he's told] ‘Arthur 
Rubinstein lives down the street; just go 
study with him!” 


The Subtleties of Language & Music 
Studying a traditional musical 
instrument in Japan comes with its own 
unique set of challenges. For one, Blasdel 
was still early in the process of learning 
Japanese and was unfamiliar with many 
of its nuances. Blasdel recounts one time 
when he called his teacher “anata” rather 
than the respectful “sensei.” While anata 
can be translated as “you” in English, it is a 
word that is far too intimate and direct for 
students to use to address their teacher. In 
fact, one way the word is used is by women 
when addressing their husbands; in cases 
like this it is often translated as “darling.” 
“My teacher was very, very forgiving,” 


Blasdel says with a laugh. 


All photos courtesy of Christopher Yohmei Blosdel unless otherwise stated 12 
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Given his experience with wind 
instruments, one might think that beyond 
the language difficulties, learning how 
to play the shakuhachi was just a matter 
of learning where to place his fingers. 
However, this was not the case. "One of 
the hallmarks of the shakuhachi is that 
itis very, very difficult to play—to get a 
sound,” explains Blasdel. “They say in 
Japanese: kubifuri san nen—it takes three 
years just to do the vibrato by moving your 
head." One of the reasons for this high 
degree of difficulty is the fact that unlike 
other types of flutes, such as recorders, 
shakuhachi do not have а fipple. This 
is the piece that directs the air so as to 
produce a sound. Thus, in order to even 
get a sound from the shakuhachi, players 
must learn how to use their lips to guide 
the air just right. Naturally, this results in 
a high learning curve—but Blasdel notes 
that this characteristic of the shakuhachi 
is also what allows it to be so flexible 
in the range of sounds it can produce. 
From melancholic tones, to light and airy 
melodies, to the powerful crescendos that 
punctuate the ends of sword fights in 
old samurai movies, talented shakuhachi 
players are capable of producing a world of 
sounds with just a single piece of bamboo, 
their breath, the shape of their lips, and 
the five holes they manipulate with their 
fingers. 


Becoming Yohmei 

At the end of his year in Japan, Blasdel 
returned to the U.S., where he graduated 
and then spent time on the West Coast. 
However, what he really wanted to do was 
go back to Japan and keep studying the 
shakuhachi. In 1975, Blasdel was able to 
do this, but he also had to support himself 
financially while in Japan, so he took a 
job teaching English. This did not hold 
his interest very long, though, so he began 
trying other jobs, including one that would 
prove to be a great way to meet people in 
Japan's art scene. “I started working as a 
nude model in a university,” says Blasdel 
with a laugh. “It was really good pay and 


very easy to Фо... But the cool thing was 
that there were a lot of artists working 
as models, like бит [a form of Japanese 
dance] artists and poets and writers and 
musicians, so I get to meet this whole sort 
of avant-garde scene of artists in Japan.” 
As time passed, Blasdel continued to 
dig deeper into the world of traditional 
Japanese music, Beyond the shakuhachi, he 
also studied the koto, shamisen and gagaku 
(Japanese classical Imperial court music). 
In 1982 Blasdel received a master of fine 
arts degree in ethnomusicology from the 
Tokyo University of Fine Arts. In 1983 he 
became the first of only two non-Japanese 
to be accredited by his master with a 
shiban license. Much like in martial arts, 
shakuhachi practitioners have a ranking 
system, which one can climb through 
testing. The shihan level is the highest, 
and it was after he achieved it that Blasdel 
was able to take on the professional name 
Yohmei (Æ). With the first character 
roughly meaning “far off,” and the second 
character carrying a meaning akin to “ally,” 
the name is both an allusion to his own 
origins as someone not born in Japan 
and a nod to the name of Yamaguchi’s 
shakuhachi guild, Chikumeisha, in that 
they both share the same second character. 


The Shakuhachi Goes Global 
For much of its roughly 1,300-year 

history, the shakuhachi was seen more as 

a tool for meditation than as a musical 

instrument one would play to entertain. 

This is due in large part to the monks 

of the now-defunct Fuke subsect of 

Zen Buddhism. Called komusd, these 

monks would wander Japan with their 

faces covered by large woven basket hats, 

carrying a shakuhachi that they would 

use to perform what is known as suizen 

(blowing meditation). However, by 

the dawn of the Meiji period in 1868, 

the Fuke sect had become a magnet for 

miscreants, such as spies who would take 

advantage of the identity-concealing garb 


of a komusó monk in order to travel more 


freely through Edo-era Japan. In 1871, the 
Meiji government outlawed the sect, and in 
doing so helped kick-start the shakuhachi’s 
transition into a musical instrument 
beloved by people around the world. 

In the late 1960s the shakuhachi began 
to catch the attention of people abroad. 
Blasdel points to figures such as the famous 
composer Seiji Ozawa, the shakuhachi 
masters Katsuya Yokoyama and Hozan 
Yamamoto, and his own teacher, Goro 
Yamaguchi, for helping raise awareness of 
the instrument outside of Japan. In the 
subsequent decades, Blasdel has built upon 
the foundation left by his predecessors in 
a variety of ways. In addition to regularly 
performing, teaching, and releasing 
numerous albums, Blasdel has also 
written one of the most comprehensive 
English-language instructional books 
on the shakuhachi, and he helped start 
the World Shakuhachi Festival, an event 
that has been held about every four years 
in cities around the world since 1994. 
Blasdel is also helping organize the next 
festival, which is scheduled to take place 
in Chaozhou, China in 2022. “Now you 
have people doing shakuhachi that don’t 
know any Japanese. They don’t know 
about the Japanese culture. They kind 
of know about the connection between 
Zen Buddhism and shakuhachi, but 
that’s not as important as them doing the 
shakuhachi.... It's become really a world 
instrument. 

After spending most of his adult 
life living in Japan, Blasdel moved to 
Honolulu in 2016. He continues to 
share his knowledge with others and 
still enjoys performing. Just this past 
August, Blasdel, along with vocalist Sasha 
Bogdanowitsch, performed to a packed 
house at the HPR Atherton Studio in 
Honolulu. Together they combined the 
sounds of the shakuhachi with poetry and 
an eclectic mix of musical instruments, 
including the tubalong, banjo, handpan, 
and Array mbira. The end product was an 
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entrancing blend of pieces that showed off 
Blasdel’s passion for experimenting with 
the shakuhachi and showing people the 
depth and range that the shakuhachi is 
capable of. 


A Constant Push and Pull 

And yet, even at this point in his 
career, Blasdel admits that playing the 
shakuhachi can still Бе a frustrating 
experience. “Even now, I think, how can 
I get this instrument to sound good?” 
he chuckles. But it is in this ongoing 
struggle with the shakuhachi that Blasdel 
has also been able to find incredible joy 
and grow as a person. “[The shakuhachi 
is] like a mirror. It’s always teaching you 
about yourself, and sometimes it rewards 
you with beautiful sounds and beautiful 
moments where you just feel totally united 
with it and totally united with the people 
you аге playing for." (| 


To read more about Christopher Yohmei 
Blasdel’s career and experiences in 
Japan, you can read his award-winning 
autobiography The Single Tone: A Personal 
Journey into Shakuhachi Music. You can 
also visit his website at yobmei.com. 


(Opposite page, top to bottom) 
Christopher Yohmei Blasdel 


With Goro Yamaguchi, 1998 


(Clockwise from top left) 


A group of shakuhachi players dressed as 
komusó monks 


Опе day after а performance in rural Shikoku, 
Blasdel met the famous artist Isamu Noguchi. 
The two would become friends thanks to this 
chance encounter. Pictured is Blasdel with 
Noguchi in Mure, Kagawa, ca. 1983. 


Signed and drawn by Blasdel after our 
interview in September. Drawing shows 
Kokopelli, a Native American deity 
typically depicted playing a flute. 
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The Heart of , 
Menchanko-Tei * 


By Myka Arakawa 


In a restaurant scene as crowded as 
the one in Honolulu, it can be difficult to 
survive. Just having tasty food often isn't 
enough to guarantee success. Plenty of 
restaurants fail despite offering excellent- 
tasting menu items. So what is the key to 
success? Location? Marketing? Prices? 
Yes, those are all important factors. 

But looking at the case of the popular 
Japanese restaurant Menchanko- Tei 

on Keeaumoku Street, one can’t help 

bur think that another major factor in 
determining success is the people who run 
the restaurant. 


The Yoshidas 

Kei Yoshida has a lot of informal titles. 
Не the kitchen manager, cook, waiter, 
A/C repairman, head of security—and the 
son of Menchanko-Tei’s owner. Although 
a self-described introvert, Kei is not afraid 
to tell it like it is and do what needs to be 
done to make sure things keep moving 
along smoothly at Mechanko-Tei. 

Kei explains that his mother, Yuko, 
took over the business from the previous 
owner in 2012. It was at this point that the 
restaurant moved from its former Waikiki 
location to where it is today, in walking 
distance from the Ala Moana Shopping 
Center. Kei says that the decision to 
become a restaurant owner was not 
something Yuko had planned. Until then, 
she had been working at the restaurant 
as a waitress, but when the previous 
owner decided to retire, she jumped at the 
opportunity to have her own business. 


z 


However, Yuko didn’t have experience 
running a restaurant. So soon, Yuko’s 
mother got involved, even making bento 
for awhile. And then Kei began helping 
too. “I knew there was a lack of personnel, 
like every single restaurant. I decided to 
come in here and help and do whatever 
just graduated 
hool], so I helped out as a 


Icould. I wasn’t a cook; 
[from high s 


waiter.” 


Over the next few years, Kei began 
noticing flaws in the efficiency of the 


kitchen and the way it was organized. So 
in 2014, when he took over the kitchen, 
he began making changes. One area on 
which he placed particular emphasis was 
the communication between the kitchen 
staff and wait staff. “Ihave the eyes of 
a waiter plus the eyes of a kitchen staff 
member, and that really helps me see a lot 
of different things [that others miss].” 
With Yuko primarily involved with the 
clerical side of things these days, and Kei’s 
grandmother now in her 80s, Kei is the one 
that oversees the day-to-day operations of 
Menchanko-Tei, and it's only a matter of 
time before official ownership passes on 
to Kei. However, he explains that all of 
the work he's been putting in will ensure 
that even with this shift in ownership, 
“everything will be the same.” 


What's Good? 

When asked about their most 
famous dishes, Kei responded with, “Am 
I supposed to answer with what we're 
supposed to be known for, or what we're 
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actually known for?” Though Menchanko- 
Та is technically a franchisee of a popular 
chain from Japan, their most popular 
items, the fonkatsu (pork cutlet) and the 
ramen, are recipes specific to this location. 

The tonkatsu is made using a recipe 
that belongs to Kei’s grandmother; itis 
a dish that gained popularity when the 
restaurant was still at its original location 
in Waikiki. What makes this dish especially 
good is the thickness of the cut of pork, 
the katsu sauce, and the panko (Japanese 
breadcrumbs) that they use, which they get 
daily from a local bakery, Epi-ya. To this 
day, Kei’s grandmother comes in to the 
restaurant to prep whatever she can. He 
says, “She enjoys doing things that keep her 
mind sharp and active.” 

As for the ramen, the most popular 
noodle dish isn’t the Menchanko Ramen, 
as the name of the restaurant might 
suggest, but actually ramen recipes 
inherited from Goma Ichi, a nearby 


restaurant that is now closed. When 
Menchanko-Tei opened at their current 
location in 2012, Kei, who was a waiter 
at the time, was interviewed by Midweek, 
and during the talk with the reporter 
he was asked what his favorite noodles 
were. “I said, "Goma Ichi, right down 
the street. Their noodles are the best.” 
And then she said, ‘But you're a noodle 
restaurant too?’ And I said, ‘Hell, I'm not 
gonna lie to you.” The newspaper article 
was published and proudly displayed on. 
the wall at the front of Menchanko-Tei. 
However, over time it began getting some 
negative comments by concerned patrons. 
According to him, they'd say things like, 
“How can you guys be a noodle shop 
but think the noodles down the street are 
better than your own?” 

In 2018, the owner of Goma Ichi 
decided it was time to close shop due 
to personal reasons and incoming 
construction that would demolish the 
building. Rather than let his customers 
feel abandoned, he decided to let the 
recipes live on at Menchanko-Tei. There 
were other potential buyers for those 
recipes from Goma Ichi, but Kei said 
ultimately there were four things that 
tipped the scales in his favor. The owner 


told him, “One, you like our stuff; two, 
you come here all the time; three, you have 
a restaurant; and four, we're pretty much 
neighbors. So rather than close down and 
have to tell all the customers, ‘I’m sorry, 
you're never going to have this again,’ how 
about I just pass it on to you.” And so 
what started off as a bit of stark honesty 

in a newspaper interview that attracted 
negative attention ended up with the 
restaurant gaining the recipes for some of 
their most popular items. “It sounds really 
stupid and funny, but it's actually what 
happened.” 


What Makes Menchanko-Tei Special? 
When talking about the reasons 
for the restaurant’s success—aside from 
their tonkatsu and ramen dishes—Kei 
said, “One of the reasons we've lasted so 
long is the consistency.” Consistency is 
of paramount importance to Kei in both 
his food and his business. He continued, 
“It is about if it tastes good—but besides 
that, the most important thing to me is, 
every day you come here, you don’t go, 
“Oh today’s soup is good,’ or "Today's 
soup is—abbh, the chef must've changed 
something"... I know everyone's had that 
[happen] before.” Kei manages consistency 


with total control of the kitchen. “Every 
single food that comes out here, there are 
only two hands that ever handle it: it's 
either mine or my wife's. Period.” 

Beyond the food and the philosophy, 
what really makes the restaurant special is 
the family at its core. The Yoshida family 
is the beating heart of this restaurant, 
and each family member’s contributions 
are what make it so special. From Yuko’s 
original step forward into the restaurant 
industry, to Grandma’s katsu, to Kei’s and 
his wife's presence in the kitchen—each of 
them has worked hard to turn Menchanko- 
Tei into what itis today. 


Menchanko-Tei 
903 Keeaumoku St. # C101A 
Honolulu, HI 96814 
Open for lunch & dinner; closed Tuesdays 
(808) 946-1888 
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Kei Yoshida 
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Gekkeikan 


Traditional Junmai Sake = 


It was in 1989 when we crossed the Pacific to establish our brewery in Folsom, 
California. The first Gekkeikan sake brewery outside of Japan, this brewery 


carries on traditions that date back to 1637 when Gekkeikan was 
founded in Fushimi—an area of Kyoto renowned for having some of 


the best groundwater for brewing sake. 


Our desire to share our beloved sake with those in the United 
States led us to undertake a daunting challenge. In order to ensure we 


traditional sai 
de with no added 


could produce the same high-quality sake that Gekkeikan is known for, 

we had to find somewhere in the United States with water comparable to. 
that of Fushimi. After a painstaking search that spanned more than мо E 
dozen locations, we found Folsom. Situated at the base of the majestic 
Sierra Nevada, only Folsom possessed the mild-tasting water we needed. 


Dedicated just as our founder was over 380 years ago, both Gekkeikan Japan and Gekkeikan USA are 
committed to continuing our tradition of excellent taste, high-quality, and innovation for years to come. 


Www.gekkeikanssakercom М 
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The Rice 
Factory 
Debuts 

Specialty 
Musubi 


By Noelle Kakimoto 


(С) FOOD & DRINK 


Housed in a modest one-story locale 
in Kakaako is the first specialty rice shop 
outside of Asia. While unassuming in 
appearance, the Rice Factory prides itself 
on offering its customers some of the finest 
types of rice in Japan, milled to order. 
However, recently the Rice Factory took 
things one step further when they began 
selling their own line of musubi (rice balls) 
made using their own top-quality rice. 

The Rice Factory got its start in 
2009 as a rice mill and store in Hong 
Kong before opening venues in Taiwan 
and Singapore, prior to its 2015 launch 
in Honolulu. Known as the world’s first 
specialty shop of extravagant Japanese 
rice varieties, the Rice Factory has set 
itself apart by offering high-quality grains 
imported mainly from Hokkaido, Niigata, 
and Yamagata, as well as Nagano and 
Shizuoka. 

While discussing the various 
rice categories, general manager Yuki 
Kawamura explained that while there are 
countless types of rice grown in Japan, the 
Rice Factory places particular emphasis 
on four specific varieties: Yumepirika, a 
sticky and sweet texture from Hokkaido; 
Nanatsuboshi, the perfect grain for sushi 
and musubi; Koshihikari, a chewy and 
sticky type known as the King of Rice 
from Niigata; and Tsuyahime, a somewhat 
sticky and mildly sweet rice harvested from 
Yamagata. 

Kawamura compared the Rice 
Factory’s freshly milled grains to California 
rice, whose milling process creates a 
different texture and taste. Because all of 
the Rice Factory’s rice is milled in-store 
after consumers make their selections, it is 
extremely moist and pleasant to the taste. 

The company selected many types of 
rice from Hokkaido because the grains 
can be harvested at the beginning of the 


calendar year and the location has what 
Kawamura refers to as perfect weather for 
both planting and harvesting, Although 
many rice types are grown throughout 
regions of Japan, Hokkaido is in a prime 
location because the summer days are 
around 86° Fahrenheit and nighttime 
drops to 68°. The drastic change between 
temperatures makes the weather ideal for 
the types of rice that the company desires. 
Koshihikari rice from Niigata is the most 
superb of the grains because its location 
also has an impeccable climate for rice 
growing. 

The Rice Factory recently began 
selling musubi at external events because 
Kawamura acknowledged that their grains 
can cost more than what you might find at 
a typical supermarket, so they wanted to 
come up with an easy way, at a reasonable 
price, that would allow those who have 
never tasted premium Japanese rice to 
try it out. This is why most of the onigiri 
is priced at $2, with some flavors at $3. 
Kawamura is confident that once people 
have experienced the flavor and texture of 
their rice, they will want to buy а bag—or 
two—of fresh rice to take home. 

The onigiri choices currently offered 
are made with either one of the white rice 
varieties or one of the brown rice varieties; 
the rice types are limited to just these two 
because they must be prepared at events 
such as farmer’s markets with freshly 
cooked grains. Kawamura acknowledges 
that customers would like to taste the 
other rice types aside from the two 
currently offered for the musubi, so they 
want to eventually expand their staff and 
the size of their store to make it easier to 
create onigiri in-store, using even more 
types of rice. 

Musubi at the Rice Factory is formed 
into a sphere or a triangle, and is slightly 
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flavored with salt as it’s being molded. 
Kawamura explained that they chose the 
type of rice to use in the onigiri based on 
the texture. Sticky rice, surprisingly, is not 
good for onigiri, because the grains mush 
together and are too soft to hold their 
shape. Instead, Kawamura said the Rice 
Factory uses Nanatsuboshi as the white- 
rice option and Kamiakari as the brown- 
rice option, as both types are less sticky and 
moist, but have satisfying tastes, especially 
when mixed with a hint of salt. 

When cating the musubi, Kawamura 
recommended customers consume 
them without any additional sauces or 
condiments so they can better appreciate 
the natural taste and texture of the rice. 
When asked what the popular flavors are, 
Kawamura said that their shiso-wrapped 
musubi is their top-seller, followed closely 
by the onigiri with pickled ume. 

As for when the Rice Factory will 
begin offering onigiri for sale at their. 
Kakaako location, Kawamura said he 
hopes they will be able to do this some 
time in early 2020. Until then, though, if 
you want taste one of their rice balls, you'll 
have to pass by their booth at one of their 
regular farmers’-market appearances. 4 


The Rice Factory 
955 Kawaihao St. 
Honolulu, HI 96814 
(808) 800-1520 


trf-us.com/en 


(Left to right) 


The Rice Factory's musubi can be 
purchased at the following farmers’ markets: 
Kakaako (Sat. 8-noon), Pearlridge (Sat. 8- 
noon), Windward Mall (Wed. 230-7), and 
Kailua Town (every other Sun. 8-noon). 


As in previous years, the Rice Factory 
is offering various holiday gift packs 
containing 1-2-Ib. bags of their Nanatsuboshi, 
Yumepirika, Koshihikari, and Tsuyahime 

rice, as well as a selection of Japanese 
condiments. 


LET'S EAT! 


Sugar Cookies 


The holidays are here and that 
means desserts galore! One of my 
favorite treats is sugar cookies— 
they're so light and crumbly that 
it’s always hard not to eat the 
whole batch by yourself! This 
recipe takes out the steps in some 
other sugar cookie recipes of 
refrigerating and rolling out the 
dough, so you can make these 
goodies more often. Make these 
festive by decorating them with 
green and red icing. 


About the Author 


publications. Follow her on 
Twitter @jenyamadall 


fakitori from $1.95 • Pupus from 


4 
Hot Pot 1© 
Original, 
Miso, Spicy 
flavor 


$2.80 


vor ч 
Behind the 76 Gas station & 7-11 on 5. King St. 


Jennifer Yamada was born & raised 
оп Oahu & has written for several local 


С YAKITORI 


TORIKYU 


Ingredients 

2% cups all-purpose flour 

1 tsp baking soda 

% tsp baking powder 

Ya tsp salt 

1 cup unsalted butter (2 sticks), 
softened 

1% cups white sugar 

1 egg 

2 tsp vanilla extract 


(Order early, closed Christmas & New Year's Day!) 
H 4 


нана AEN Pii 
2746 Kaimuki Ave. 


? 
СУНУ (808) 732-1656 
QZ Sun Thur Bam- 10 pm- Fri Sat:8am-11 pm 
New YearsEre@am-6pm 


MINM?O = EE 
Dinner. Spm-830pm (Tues-Sun) Ngaobo 


930 Hauoli St. 
Honolulu 
J (808) 956-1322 


By Jennifer Yamada 


Directions 


Preheat the oven to 375° Е. 
Stir together the flour, baking 
soda, baking powder, and salt 
in a bowl. Set aside. 

Either by hand or using a 
mixer, cream the butter and 
sugar until smooth. Beat in 
the egg and vanilla extract and 
then gradually blend in the 
dry ingredients, working in 
batches. 

Use a cookie scoop to place 
rounds of dough onto 
ungreased baking sheets. Bake 
10 minutes or until cookies 
are golden-brown around 

the edges, Let the cookies 

rest for two minutes before 
transferring them to a wire 
rack to cool. Decorate with 
icing after cookies are cooled. 


Makes about 40 cookies. 


903 Keeaumoku St. 


lo: 
Honolulu Hi968i4 | on 
946-1888 Tues 


Pork Belly 
Beef Brisket 
Beef Tongue 
Cube Steak 

Q Chic 

Bulgogi 
Kalbi 
Spicy Pork 

a 


lam Midnight 
(Sun 5pm-) 


newshilawonhonolulu.com 
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A Surgical 
Approach 
to the Story 
of the 


442nd 


O— Art & Culture 


By Phoebe Neel 


Dr. Andrew Lam is not your average 
surgeon. A busy retina surgeon and a 
father of four, he’s recently released his 
third book, Repentance, a swift-moving 
novel that winds itself around meticulous 
research about the Japanese American 
veterans of World War II. At the heart 

of the story is a son's quest to uncover 

his father’s past in the famed 442% 
Regimental Combat Team. Inspired by 
meeting members of the 442" in Hawaii, 
Lam sought not only to illuminate their 
heroism, but also to tell а story of human 
complexity, regret, and redemption, 

One might think that being a doctor 
and a historical fiction author would be 
mutually exclusive passions, but Lam's day 
job has defined and inspired his writing, 
against all odds. Unlike most traditional 
pre-med students, Lam studied military 
history as an undergraduate. “Being a 
doctor is important and meaningful and 
allows me to help people in a very tangible 
way, but I never lost my desire to write 
about history,” he says. While pulling one 
of his many long and grueling overnight 
shifts in the ER, he came up for the 
idea for his first historical-fiction book. 
Unlike many authors, he was short on the 
necessary time to exhaustively research 
and conduct interviews in order to write a 
nonfiction history book. "But I had time 
to use my imagination," he noted. "I had 
time to think up an amazing story, like 
an epic, romantic war novel, and in that 
way, get people to learn about the history 
that I find so compelling." He carved out 
time to write his first book, a novel about 
World War II in China, and later wrote a 
nonfiction book based on his experiences 


asa surgeon. “If you're passionate about 
something, you just make time,” he says. 
“Т do whatever I need to get a job done.” 

When a medical internship brought 
Lam to Hawaii, he stepped into a stronger 
Asian American identity—and an idea for 
his next book. “I had mostly lived in white 
America. There were no other Chinese 
Americans in my high school class,” he 
says. “I experienced some negative things 
like bullying and racism as a kid—nothing 
like the African American experience, but 
it was tough at times because kids can be 
cruel,” he says. “When I went to Hawaii, as 
you can imagine, it was like reverse culture 
shock. I was no longer the minority; I was 
the majority. Everyone in every occupation, 
all the food, was Asian. It was actually a 
very relaxing fecling.” He had always gone 
to white churches; in Hawaii, however, 
he found himself surrounded with people 
of varying races in church, and one day 
happened to sit in a pew next to a Japanese 
veteran soldier of the 442™ RCT. 

As he began to meet more surviving 
veterans from the 442" and hear their 
stories, he decided to write Repentance. 
"I'm not sure I would have written this 
book if I hadn't spent that time in Hawaii, 
met veterans, and learned their history,” 
said Lam. “I’m very, very glad that I had 
that experience.” By writing about the 
Japanese American experience, he hopes to 
help correct the racism that he experienced 
asa youth. “Racism is learned.... We all 
have prejudices or biases. We all look 
at something and make an immediate 
judgment. That's never going to change. 
But one way to combat itis through 
education,” he says. "That's one of my 
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missions as a writer.” 

“As an Asian American, writing this 
book was something I could do to raise 
awareness of the sacrifices these Japanese 
Americans made,” says Lam. While the 
4424 still remains little known outside of 
Hawaii, itis, per capita, the most decorated 
unit in U.S. military history. “They were 
a segregated unit that experienced great 
discrimination,” says Lam. Despite the fact 
that the majority were U.S. citizens, during 
World War II 120,000 Japanese Americans 
living on the mainland were stripped of 
their homes, businesses, and possessions 
and interned in camps. “These weren’t 
illegal immigrants, Half of those interned 
were just kids. It was a tragic injustice,” 
says Lam. Even so, the Japanese American 
members of the 442" fought for their right 
to fight for the United States Army and are 
now remembered for their self-sacrificing 
and especially dangerous missions. "They 
wanted to prove that they were just as loyal 
as any other American, and the things they 
did were incredible." 

By telling their story, Lam hopes to 
shine a light on their heroism while also 
depicting the veterans as real, complicated, 
flawed human beings. "It's not realistic to 
think that they were all heroes or that they 
didn’t feel fear, or have the foibles that you 
and I have and everyone has,” he notes. 

By telling the story in full and moving 
complexity, Lam works to move readers 
beyond stereotypes. “This is a book about 
a person who did something really bad— 
and yet, he’s the hero of the story,” he says. 

Repentance is a fun book—a fast, 
fresh read that flashes from high-pressure 
cardiac surgery scenes (which Lam’s 
medical background helped him to write), 
to a search to uncover family secrets, to 
European battle scenes—with a good dose 
of marital and familial friction thrown 


in. "I want this book to be something 
people love to read because the narrative 
is compelling—but in the process, their 
minds are opened to another group's 
experience,” says Lam. “It’s just that when 
you dig deeper, you find out it's ай really 


gray.” (81 


Repentance is published by Tiny Fox Press, 
LLC and is now on sale at bookstores and 
online, as are Lam's previous books, Saving 
Sight and Two Sons of China. To learn 
more, visit www.AndrewLamMD.com. 


NEWS FROM JAPAN 
SOCIETY & CULTURE 


Goodbye Skirts, 
Hello Pants: 

JR East to 
Update Female 
Uniforms in 
2020 


Whereas the general trend for 
companies in many Western countries has 
been to move away from the practice of 
having female workers dress in uniforms 
with traditionally feminine features such 
as skirts and high heels, in Japan many 
companies have yet to embrace this shift. 
However, this past fall, East Japan Railways 
(JR East) —one of Japan's biggest train 
operators—announced that come spring, 


they will be updating their uniforms so as 
to minimize differences between the male 
and female versions. 

The revamped uniforms will go 
into use in May of 2020. Aside from 
some changes to the color scheme—the 
uniforms will now primarily use navy blue 
rather than the current gray—the most. 
noticeable changes are the ones that have 
been made to the female uniforms. 

Replacing the skirts currently used by 
female JR East staff are pants. And instead 
of the ribbon tied around the neck that is 
currently used in female uniforms, women 
will now be wearing neckties, just like their 
male counterparts. There will also be an 
update to the rules regarding the usage of 
hats. While currently only men are able 
to wear the high-peaked caps and women 
are only able to wear the high-backed 
Tyrolean hats, starting in May JR East 
employees will be able to wear either hat 
regardless of sex. Additionally, images of 
the new uniforms suggest that women will 
now be able to wear shoes without heels, 
Aside from the long-sleeved versions of the 
uniforms that are worn during the colder 
months, these changes will also apply to 
the summer, or “cool biz,” uniforms, as 


D 


well as those worn by stationmasters. 

JR East says that these uniform 
changes are being undertaken as part of 
preparations for the 2020 Tokyo Olympic 
and Paralympic Games. President and 
CEO of JR East Yuji Fukasawa explained 
the switch: “Eliminating the differences 
[in uniforms] between male and females 
is something we had in mind when we 
decided to do this.” 

As the operator of dozens of train lines 
in the Tokyo area, as well as the Hokuriku, 
Joetsu, and Tohoku Shinkansen bullet 
trains, JR East is by far one of Japan's most 
prominent railway companies. However, 
it is not the first rail company to make this 
sort of uniform switch, For example, JR 
West, which operates train lines in the area 
in and around the major cities of Osaka, 
Kyoto, and Kobe, updated their uniforms 
in 2017, also doing away with skirts in 
favor of pants. 

The roughly 30,000 individuals that 
will be donning these new uniforms are 
no doubt some of the most visible railways 
employees in the country. As such, this 
may prove to be a very significant change 
that could motivate smaller companies to 
follow suit. 


FOOD & TRAVEL 


Japan’s First eSports Hotel 
Set to Open in Osaka this 
Spring 


Preparing for a trip overseas can be 
stressful. Just finding lodging that is both 
convenient and won't break the bank can 
bea long and frustrating process. This 
task gets even more challenging when 
you're picky about certain amenities. For 


example, if you want to stay at a hotel that 
has several dozen top-of-the-line gaming 
PCs on hand, then your choices will be 
extremely limited. As of this coming 
spring, however, anyone visiting the city of 
Osaka will be able to stay at such a hotel. 
Set to open in April of 2020, e-ZONe 
Denné Kükan (dennó kükan means 
cyberspace) isa nine-story hotel being 
marketed as Japan’s first “eSports hotel.” 
The first three floors of e-ZONe Dennd 
Kükan will house private booths featuring 
powerful gaming PCs. These three floors 
will be able to have up to 71 of these 
booths. Floors four through eight will be 
dedicated to the sleeping quarters, and the 
basement will house the shower facilities. 
The team behind e-ZONe Dennó 
Kükan says that their hotel is good for 
many different kinds of people, including 
those who just want to try eSports for the 
first time, those who would like to hold 
an in-person meet-up with gamer friends, 
and those who want to do some intensive 


practice before a big game tournament. In 
addition to functioning as a hotel, e-ZONe 
Dennó Kükan also plans to use its facilities 
to host eSports events. 

Itis not yet known how much a stay at 
e-ZONe Denné Kükan will cost. However, 
since it appears that not every room has its 
own shower, this suggests that room rates 
will be on the lower end of the spectrum 
(pethaps comparable to a capsule hotel). It 
is also not known yet if guests will have to 
pay a separate fee to use the gaming PCs. 


Our signature “Retreat 
140 minutesFacials, Facial Reflexology, & 
Body Massages. 


Spalani Gift Certificates are available 


A great Christmas gift for someone special 


1833 Kalakaua Ave. 
opal ЯПО Suite Suite #1011 


Wwwspalani.com 


This section is brought to you by Japankyo your source for odd & 
JAPAN Decision A 
For more content like this, visit www.japankyo.com. 
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HALL OF FAME ———_ 


Looking to 
the Next 100 


Interview by Antonio Vega, 
Article by Sean Ibara 


It’s a company that has shaped the 
way people in Hawaii get around, and 
chances are you've ridden in one of the 
many vehicles they have sold over the 

years. What started as a two-car auto repair 
garage on Oahu’s North Shore in 1919 

has blossomed into a family of companies 
that includes familiar names such as Servco 
Toyota and Servco Home & Appliance. 
Over the last 100 years, the company 
known today as Servco Pacific has not only 
withstood economic challenges, but has 
grown and diversified to mect the changing 
demands of customers and has been hard 
at work preparing for what the future 
holds. 


Humble Beginnings 
In 1907, Peter Hideichi Fukunaga 
arrived in Hawaii from Japan at the age of 

17 and worked as a laborer in the sugar- 
cane fields of the Big Island. One of his 
jobs was serving as a dynamite specialist to 
clear areas of land for irrigation. Five years 
later, he moved to Oahu and attended 
Iolani School. Through his experiences 
during these years, Fukunaga became 
convinced that automobiles held the key 
to his success. So when he saw an ad in the 
newspaper for an auto repair shop that was 
up for sale, he paid a $25 down payment 
on the business from his savings. Two years 
later he merged his business with two other 
garages to form Waialua Garage Company, 
located near where Matsumoto Shave Ice 
is today. In 1926 Fukunaga secured the 
Chevrolet franchise from General Motors. 
However, when the Great Depression 

hit in the 1930s, auto sales fell sharply 

and supply became scarce. That forced 
him to diversify, and several years later 
Fukunaga began selling electric appliances, 
most notably the Easy Spin-Dry Washing 
Machine. 

In 1938 the company changed its 
name to Service Motor Company, Ltd. 
Once the economy began to rebound 
after World War II, Fukunaga began 


MOTOR 


WAHIAWA 


SERVICE 


taking advantage of opportunities. “My 
understanding was that he went to 

Japan and talked to some people that 

were driving Toyotas, and based on the 
discussions with those drivers, he figured 
Toyota was the best direction to go. So he 
approached them and was able to secure 
the rights to sell Toyotas in Hawaii,” said 
his grandson Peter Fukunaga, director of 
Servco's Hui car-share service. In 1958 the 
first Toyota dealership in Hawaii opened at 
the corner of South Street and Kapiolani 
Boulevard. The Toyota Crown was one of 
the first models for sale there, just a month 
after the first one was delivered to the 
mainland. Two years later Fukunaga passed 
away, leaving his sons George, Ben, and 
‘Tom to run the business. 

Over the next several decades, Servco 
continued to diversify with ventures 
including Gibson’s Department Store, 
Easy Music Center, Hawaiiana Furniture, 
and Granny's Muffins. The company was 
also renamed to Servco Pacific, Inc. to 
reflect its growing expansion to areas such 
as Guam and Saipan. Another significant 
milestone came when Servco acquired the 
rights to distribute and sell vehicles for 
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C© Toyota's new luxury line, Lexus, in Hawaii. 


In 1994, cousins Mark and Eric Fukunaga, 
Fukunaga’s grandsons, took over the reins 
of the business and continued growing it 
by introducing the Scion brand, securing 
the rights to distribute and sell Subaru 
vehicles, and opening the Servco Home & 
Appliance Distribution showroom. 


Preparing for the Future 
Опе of the biggest leaps the company 
has taken was rolling out a car-sharing 
program in 2018 called Hui. The idea 
was to give drivers who didn’t own a 
vehicle, or who wanted to temporarily 
use another car besides their own, an 
opportunity to rent a Toyota or Lexus 
vehicle from the convenience of their 
smart phone and without any human 
interaction. At first glance, the idea 
sounded counterproductive, seemingly 
cutting into the potential for new car 
sales. Some skeptics also claimed the 
service wouldn’t last, since more people 
in Hawaii own vehicles than on the 
mainland. However, Peter Fukunaga, 
current Hui director, secs it a different 
way. "Servco's business model has typically 
been about following the consumer 
and what the consumer preferences are 
going to be. There are demonstrated 
models of car share that have worked for 


(Top to bottom) 


їп 1819 Peter Н. Fukunaga purchased Henry 
Voss Haleiwa Garage for $1500 with a down 
payment of $25. 


In 1938 Fukunaga changed the name of 
Waialua Garage Co, Ltd. to Service Motor 
Company, Ltd. The new name was suggested 
by an Army Air Corp. sergeant in a contest. 


HUI MOBILITY PARTNER 
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cities and have reduced congestion and 
have reduced parking demand. A lot of 
itis mindset changes or shifts." After 
several years of brainstorming, research, 
and testing, Toyota Connected North 
America, Inc. in Texas built the in-car 
hardware and Servco took ownership of 
operating it. However, prior to its launch, 
the company needed to get buy-in from 
the community. Currently, all of the 114 
vehicles used for Hui are parked on private 
property, many of them located in busy 
Kakaako and downtown Honolulu. “The 
fact that we have 114 vehicles means we 
had to find 114 parking stalls, and, you 
can imagine, getting one parking stall 
would be pretty difficult,” said Casey 
Nishimura, Servco’s director of corporate 
communications. So the company met 
with community members and was able to. 
form partnerships with dozens of property 
owners of condominiums, hotels, and 
shopping centers to set up car sharing 
stations. “I think our station partners really 
get it. They get that in places where there 
is not enough parking, [Hui] can alleviate 
that. People can share one car and save 
parking spaces in the area,” said Fukunaga. 
The service works by downloading an 


app onto your mobile 
phone and creating an 
account. Prospective 
drivers are vetted and 
approved based on their 
driving record. You 

can choose to pick up 

a vehicle at any one of 
dozens of stations located 
between Ko Olina and 
Waikiki. Vehicle options 
range from a Toyota Prius 
ora Tacoma truck to 
luxury-type vehicles such 
as the Lexus NX 300 and 
RX 350. Prices start as 
low as $8.45 per hour, 
which includes gas and 
insurance. The Bluetooth 
feature on your mobile 
phone enables a driver to connect to the 
vehicle and unlock it. 

Fukunaga says feedback has been 
overwhelmingly positive. “People 
constantly tell us [that] when they get into 
our cars, they're clean, they're nice, they 
can use it for business or whatever it might 
be. It really is giving customers exactly 
what they want at a great quality and a 
great price.” He also says people enjoy the 
convenience of the car-sharing stations, 
as well as not having to worry about 
spending money on gas or insurance. By 
the third quarter of 2019, about 20,000 
people had created an account with Hui. 
While car-sharing businesses in Hawaii are 
relatively new, with just a few companies 
operating, Servco says the endeavor has 
been good for their company’s business. 
“Say, for example, I’m interested in buying 
an RX vehicle, but I don’t want to talk to 
a salesperson. You can jump in an RX with 
Hui and do your own test drive and figure 


out if that’s the vehicle I want without 


someone trying to sell it to me,” said 
Nishimura. As for expansion plans, Servco 
hopes to soon have 200 vehicles in its 
Hui fleet. There is also talk of starting up 
service on Kauai, Maui, and the Big Island. 
As for the future of Hui, Fukunaga 
is convinced the car-sharing service 
complements existing modes of 
transportation, and will be around long- 
term, even as the rail transit project makes 
its way to Ala Moana Center. “You have 
to think about if there is rail, you want to 
have options getting around the city. Can 
you walk? Can you bikeshare? Do you 
have a vehicle if you need to get out of the 
urban core? That’s what mobility means.” 
Self-driving vehicles will also inevitably 
play an important role in shaping how 
people get around. “The idea of having 
vehicles connected to personal devices 
really is a step towards autonomous 
vehicles. The technology is there, but there 
area lot of things that need to get worked 
on along the lines of decision making 
that the computer needs to make,” said 
Fukunaga. He also points out that newer 
forms of technology will continue to 
emerge, making transportation even more 
user-friendly. How that technology will 
be integrated into Servco’s business model 
remains to be seen. Nishimura put it this 
way: “The question is, how do we move 
from being a product company to being a 
services company, and more importantly, 
what are those services going to look like?” [fZ 


For more information, 
visit servco.com. 


(Top left) 


Peter Fukunaga, director of Hui Car Share 


About the Author 


Sean бага works as an assignment editor and producer at KHON2 News. 
He is born and raised in Honolulu, Hawaii. You can reach him at 


seani45@yahoocom. 
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Hoaloha Nurse Aide Training Program 
January 14-March 22 


Prepares you for the state CNA certification exam. 
Affordable 
State approved 
Scholarships available through Hawaii Pacific Gerontological Society 
(HPGS.org) 


Start your career path with this affordable Nurse Aide Training Program. This State approved training program begins 
January 14 and continues to March 22, 2020, preparing you for the State CNA certification exam. 


When & Where 
We meet every Tuesday and Thursday evenings, from 5:00pm to 9:15pm in the classroom 
at 94-1388 Moaniani Road, Suite 206, Waipahu in the Watanabe International Offices. The 
last three days of class, March 20, 21, and 22, will be at a clinical site from 7:00am to 3:00pm. 


Cost 
$100 Registration Fee 
5675 Training Program 


Apply now! 
The application can be found on the Hale Hau'oli Hawaii website at 
www.halehauolihawaii.org under Events. The registration fee is due with the application. 
The program fee is due the first night of class. 


For more information, please call Kathy Wyatt at (808) 798-8706. 


15-51 m rine a 


City & County of Honolulu. 


Guest speakers include: 
+ Dr. Poki'i Balaz 
DNP, APRN, FNP-BC, Brain Health and Wellness 


- Mr. Gary Powell 
Executive Director, The Caregiver Foundation 


Dementia in the family E - Laurie Adamshick & Tom Rulon of Rulon & Adamshick 
Care Options & Resources Elder Law Attorneys 


January 18, 2020, 8:00am - 1:00pm * Kathy Wyatt 
Founder and President of Hale Hau'oli Hawai'i 
7:30 - 8:00 Continental Breakfast dnd more: 
n TO REGISTER 
The Clarence LG Ching Conference Center call 808-798-8706 or 808-292-4665, 
(Eiben Hall) at Chaminade University or email kwyatt01@aol.com. 


You can also register via our website 


3140 Waialae Avenue www.halehauolihawaii.org. 


Honolulu, 96816 


The workshop is open to everyone at no charge, but 
attendance is limited so you must register to hold a spot. 


FREE WORKSHOP 
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Kazue's 
Story 


Centenarian Kazue 
Murakami Tanimoto 
shares memories of 

her long and 
inspiring life 


By Karen Rose 


Living to be 100 years old is quite an 
accomplishment, and doing so with humor 
and grace is genuinely admirable. Kazue 
Murakami Tanimoto of Hilo is an example 
of one such individual, who has lived a life 
filled with stories of historical value and 
personal perseverance. 

Kazue was born on January 28, 1919, 
in Hilo, Hawaii. The first child of Minoru 
and Hana Murakami, she grew up in 
a two-story wooden house on Kilauea 
Avenue, where Central Pacific Bank is 
now located. Kazue’s father, Minoru, 
worked as а reporter for the Hilo Branch 
of the Nippu Jiji newspaper and was 
later promoted to branch manager. Her 
mother, Hana, was a skilled seamstress, 
cook, and gardener. 

Kazue got her first pair of shoes when 
she started kindergarten at Kapiolani 
Elementary School. Each day after school, 
she walked to Hilo Dokuritsu Nippon 
Go Gakkó (Hilo Independent Japanese 
Language School) to learn Japanese. One 
of her early memories was contracting lice, 
and having her mother cut off her long 
black hair. “I got head lice, and remember 
my mother crying as she cut my hair off 
to get rid of the lice,” said Kazue. “From 
then on, I always had short hair.” Another 
memory Kazue has from her childhood is 
watching morning cartoons and movies 
at the Palace Theatre. Her mother would 
give her and her siblings coins to attend the 
show. “We would walk to the theatre and 
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pay five cents to get in. We used the rest of 
the money for soda, popcorn and candy. 
We also went on family picnics at 3¥4-Mile 
Beach [Onekahakaha Beach] and went 
swimming at 4-Mile Beach [Carlsmith 
Beach]. We had homemade lunches of 
musubi and okazu.” 

Kazue graduated from elementary 
school in 1931 and attended Hilo 
Intermediate School from 1931-1934. 
During that time, it was customary for 
prominent Japanese families to send their 
oldest child to Japan to be educated more 
extensively about traditional Japanese 
culture. Kazue's father went to Japan to 
look for a school for Kazue and found 
Tsurumi Kótó Gakkö, an all-girls high 
school in Yokohama. 

In 1934, when she was 15 years old, 
Kazue left her home in Hilo and traveled 
to Japan by boat with two other girls. 
Most of the other passengers 
were male students, her age 
or older, heading to Japan 
to attend universities like 
Waseda, Keio, and Meiji. “I 
was one of the only girls on 
the boat,” said Kazue. “My 
uncle from Tokyo picked 
me up from the boat and 
took me to the dormitories. 
Istayed in a Zen Buddhist 
dormitory with other girls 
from Hawaii. It was on the 
Yokohama/Tokyo border.” 
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Kazue stayed in Japan for six years, from 
1934 to 1940, The first few years she 

lived in the dorms, later moving in with 

a middle-class Japanese family who was 
friends with her father. During her years 
їп Japan, Kazuc learned to travel the 
country by herself, reading maps and train 
schedules. She would visit other families 
who were friends of her father, and evolved 
from a shy and timid girl into a confident 
and independent young woman. 

Kazue recalled an experience she 
had in her history class in 1937. Her 
professor, who was also a military officer, 
was speaking to the class about how 
Japan was going to take over Hawaii by 
bombing Pearl Harbor. “I was from Big 
Island, I didn’t know where Pearl Harbor 
was,” she recalls. But when the professor 
said, “Hawaii totte yaru!” [We will take 
Hawaii!], Kazuc remembers standing up 
and yelling, "Sce if you can take it!” She 
recails feeling angry for thinking they could 
attack her home. She later apologized for 
her outburst. 

After she graduated from high school, 
at her father’s urging she stayed to study 
Japanese cultural arts at Tokyo Katei 
Gakuen school. During most of this time 
she stayed in Tokyo at the upper-class 
home of a woman named Mrs. Sawamoto, 
who was the widow of a naval officer; the 
Sawamotos were friends of her father’s. 
Mrs. Sawamoto treated Kazue like a 
daughter. She had servants who cooked, 
cleaned, and chauffeured Kazue around 
Tokyo, leaving her feeling like a princess. 

During those years between 1938 and 
1940, Japanese people began rationing 
food and preparing for war. While many of 
the male students from Hawaii were spied 
upon and harassed, Kazue was grateful she 
never experienced the same treatment. “It 
was probably because I lived with Japanese 
families and blended in with the Japanese 
culture,” she said. “I could also speak 
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Japanese without ап accent.” 

Kazue could speak, read, and write 
Japanese. She also learned other Japanese 
cultural practices such as the arts of 
tea ceremony, kimono sewing, flower 
arrangement, and archery. She also learned 
to play the koto, and later brought two 
koto home with her when returned to 
Hawaii. 

In 1940 she graduated from Tokyo 
Katei Gakuen. After six years in Japan, 
Kazue’s guardian in Japan booked her a 
passage on the Asama Maru, the same 
boat she had boarded to travel to Japan. 
The boat was filled mostly with adult 
passengers originally from Hawaii who 
feared the impending war and wished to 
return to Hawaii before the war began. “I 
made many friends on the boat, including 
my future husband,” said Kazue. “He was 
very sweet.” 

Isao Larry Tanimoto graduated from 
Laupahochoe High School and went to 
Japan in 1940 to visit his grandfather 
in Hiroshima. He was on his way back 
to Hilo when he met Kazue aboard the 
Asama Maru. When the boat docked in 
Hilo, the two parted ways—for the time 
being. 

Kazue returned to Hilo as a kebet, a 
United States citizen of Japanese ancestry 
who was educated in Japan. Feeling like 
somewhat of a stranger, she needed to 
readjust to her life in Hawaii. Luckily, 
Кале extensive knowledge of Japanese 
culture opened up job opportunities that 
eventually led to her getting a position as 
a third-grade teacher at Mt. View Japanese 
School. 

One Sunday morning, on December 
7, 1941, Kazue and her family first heard 
the news of the bombing of Pearl Harbor. 
Kazue was setting up a booth for the 
Japanese school bazaar when she heard 
the news and the bazaar was subsequently 


canceled. “Next 

morning, a 
police officer, 
Jack Sakamoto, 
came to our 
home for my 
father,” said 
Kazue. “He 
spoke to him 
in Japanese, 
then arrested 
him and took 
him away 
with only the 
clothes on his 
back.” Her father, Minoru Murakami, 
was taken to Kilauea Military Camp and 
eventually on to an internment camp in 
New Mexico. Her mother, Hana, chose 
to stay back with her eight children. 
Kazue avoided internment because, unlike 
her father, she wasn’t involved with the 
Japanese Consulate. Because of her fluency 
in Japanese, Kazue eventually took over 
her father’s position at the Nippu Jiji 
(published as the Hawaii Times starting in 
1942). In addition to administrative duties, 
she reported on war casualties of Japanese 
descent. However, because she did not yet 
have a driver's license, she relied on others 
to drive her to interviews and deliveries. 

One day, Kazue was sitting on her 
front porch when she recognized Isao 
“Larry” Tanimoto, the boy from the boat, 
walking by. “I recognized him right away, 
because he was cute,” she said. Kazue and 
Larry became reacquainted, and Larry 
became Kazue’s driver for the newspaper 
route, eventually teaching Kazue how 
to drive. The two married on June 25, 
1943 at the Church of the Holy Cross. 
They were unable to marry іп a Buddhist 
Temple because all the reverends had been 
interned. The newlyweds settled down, 
with Kazue maintaining her position at 
the newspaper and Larry working as a 
delivery driver for Hilo Quality Cleaners. 
Their first child, Carol Ann, was born on 
February 17, 1944. 

Larry was drafted into the army in 
August of 1944 and served there as part 
of famous 100* Battalion. He hadn't 
voluntarily joined the military earlier 
due to the way he and others of Japanese 
ancestry had been treated following the 
attack on Pearl Harbor. In particular, 
Kazue remembers that Larry felt hurt 
that he and other Japanese American 
volunteers had been dismissed from the 
Hawaii Territorial Guard in February of 
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1942 simply due to their ethnicity. Larry 
completed his military training at Camp 
Fanning in Texas. During this time, he 
discovered his father-in-law was interned in 
New Mexico, so he went to visit him. He 
introduced himself to Minoru and spoke 
with him through a barbed-wire fence. 
After that, he was deployed for his tour in 
Italy. During Larry’s deployment, Kazue 
cared for their daughter and continued 
working for the Hawaii Times. She helped 
support her family and made friends 

with other wives of deployed men for 
companionship. 

Her father returned home from the 
internment camp in November of 1945, 
as did many others, including the family 
whose house she had been renting. Kazue 
was resourceful and found a nearby two- 
story house to rent. Her father resumed 
his position at the newspaper and Kazue 
continued to work there as a collector. 
During Minoru's years in the internment 
camp, Kazue and other family members 
had paid off any debts he had incurred and 
she was able to save money. This money 
was used to fulfill her father’s dream of 
opening a print shop. Minoru founded 
Hilo Printers, Ltd. and continued to 
manage the Hawaii Times. 

In February of 1946, Larry returned 
home from his military service and the 
couple added two more children, Gwen 
and Iris, to their family. The postwar years 
were happy, but not without incident, as 
the little family endured the destructive 
tsunamis that hit Hilo in both 1946 and 
1960. 

Larry passed away in 1999. Today, 
Kazue still lives in Hilo in the same home 
she and Larry built together in 1963, and 
she still plays Pokeno on Friday nights with 
three other friends she has played with 
for the past 20-plus years. Her daughter 
Gwen and her grandson Donovan live 
with her. Her proud legacy includes eight 
grandchildren, 17 great-grandchildren and 
two great-great-grandchildren. 


(Opposite page, top to bottom) 
Kazue Murakami Tanimoto 


Kazue with husband Larry 


(Above) 


A photo taken during a family gathering 
showing Kazue, her children, grandchildren, 
and great-grandchildren 


THE WASHOKU KITCHEN 


If you've ever had Japanese food, then 
you've almost certainly had atswage. Unlike 
aburaage—the other type deep-fried tofu 
commonly eaten in Japan—atsuage is cut 
thickly, thus allowing it to remain soft and 
white on the inside, but a nice brown on the 
outside. This take on atsuage has a Chinese 
се we've paired it with a delicious 


made-from-scratch sweet & sour sauce. 


* Receive Monthly Irasshai in the Mail 
* Scratch & Save Bonus Savings 
* Additional Membership Card for Family Member 
* Special Japan Fairs 
* Marukai Exclusive Offers 
* Marukai Gift to Japan Orders 
* Free Birthday Gift 
* Discounted Consolidated Theatres Movie Tickets 
* Exclusive Deals from Partner Businesses 
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2310 Kamehameha Hwy. 
845-5051 


MARUKAI WHOLESALE MART 


OPEN DAILY: 8am-8pm 


"See Customer Service for detalis 


Ingredients 

1 package (5 ounces) of thick deep-fried 
atsuage, cubed 

1 tsp vegetable oil (any type of oil is fine, but 
sesame oil is recommended) 

1/2 medium-sized carrot, cut into bite-size pieces 

1/3 medium-sized onion, cut into wedges 

2 green peppers, cut into bite-size pieces 


Sweet & sour sauce 

3 Thsp rice vinegar 

1 Thsp soy sauce 

2 Tbsp ketchup 

1 Tbsp Shaoxing wine (Chinese cooking wine) 
(or dry sherry can be substituted) 

2 tsp sweet sake (Mirin) 

3 Tbsp dashi stock (or water) 

1 tsp potato starch or cornstarch 

Pinch of grated ginger 

Pinch of grated garlic 

1 tsp sesame oil 


About BentoYa Cooking 


Recipe by BentoYa Cooking 


Directions 


1 


Boil the carrot pieces in a 
small covered pot until tender 
(2-3 mins). Set aside. 
Combine all the ingredients 
for the sweet & sour sauce in a 
bowl and mix thoroughly. 
Ina medium-sized frying pan 
over medium heat, first add 
the vegetable oil and then all 
the vegetables and the atsuage, 
and fry for 2-3 minutes. 

Add the sweet & sour sauce 
to the frying pan and cook 
until it thickens, stirring 
frequently. 


Serves two. 


Founded in Tokyo by Rina Ikeda & Akiko Sugawara, BentoYa Cooking is 
a unique and innovative cooking class that blends authentic 
Japaneso cuisine with vegan cooking. For more information visit 


@bentoyacooking on Facebook & Instagram. 


If you have any questions, send an email to bentoyacooking@gmailcom, 
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те best-selling 
Кале сгаскег їп $һопап 


Ichi-Ban 


Tako 


| Senbei 


Made and packaged in Japan 


Beach 
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le: Kaheka, Pearl City, Waipahu 


Wholesale Mart: Dillingham 


Nijiya Market: Ala Moana 
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Big island.-KTA stores: Downtown(Hilo), Kailua-Kona, 
Keauhou(Kona), Puainako(Kona) 
Waimea 
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Tokyo is among the most densely 
populated cities on Earth. When the 

crowds don't зеет to flow smoothly and 
the nois 


of city life become unbearable, 
the towering skyscrapers can begin to s 
like bars on a cage. For many people who 
live and work in the city, regularly escaping 
the concrete jungle to the countryside 

can make all the difference in their lives. 


cem 


Shinrin-yoku, literally “forest bathing,” 
isa Japanese term that means immersing 
oneself in the beauty of nature. Some 
benefits of shinrin-yoku include lowered 
stress, reduced high blood pressure, and 
overall mood improvement. This could 
be because movement, combined with 
fresh air and beautiful scenery, releases 
endorphins (happiness hormones) in the 
brain. With firsthand experience, Lam ап 
avid proponent of the prac 
‘There are many places around the 
greater Tokyo area where one can escape 
to the welcoming arms of nature. One of 
my favorite shinrin-yoku destinations is 
a place called Fuji-Hakone-Izu National 
Park. When viewed on a map, Fuji- 
Hakone-Izu National Park is located 
inside an imaginary triangle, with the 
points being Mount Fuji, Tokyo, and the 
tip of the Izu Peninsula. However, ГА 


е. 


like to focus on Hakone specifically, 
which is geographically sandwiched 
between the Mount Fuji area and the 


arrowhead-shaped Izu Peninsula. It 
is about a two-hour drive southwest 

of Tokyo, or about an hour anda 

half journey by train. The great thing 
about Japan is that even the seemingly 
unreachable places can be easily accessed 
via public transportation. All the national 
parks in Japan have no admission fees, so 
the biggest expense is getting there. 


The Journey 

Assuming travelers are originating 
from Tokyo, Odawara Castle is a perfectly 
situated stop on the journey to the 
national park. Its iconic architecture and 
history, dating back to the Muromachi 
Period, draw in people from all walks of 
life. It’s a picturesque spot at which to have 
a picnic. Once past the city of Odawara, 
the mountainous terrain begins to form. 
The road rises toward the forest, leaving 
behind the beachside towns along Sagami 
Bay. 

There are two valley roads on opposite 
sides of the mountain range that lead to 
Hakone from Tokyo. Each road mimics the 
river that flows alongside it—the Sukumo 
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_ Soaking in 


Hakone 


Taking a look at one of 


Japan's most famous travel 


destinations 


By Caitlyn Meier 


River or the Haya River. There are many 
ryokans (traditional Japanese hotels) with 
attached or nearby onsens (bath houses) 
scattered along the bottom of each valley. 
Since Hakone is nearly in the shadow of 
Mount Fuji, it is a convenient destination 
for visitors who wish to soak in natural 
hot-spring baths after a rigorous hike on 
the volcano. 

There area few wildlife-crossing 
signs alongside the road that seem to 
pique visitor’s interest. Against the yellow 
background of the sign is a black silhouette 
depicting a monkey. Japanese macaques 
thrive when living among thermal springs. 
As an American living in Japan, seeing 
that sign caught me completely off guard, 
because there are no wild monkeys in the 
United States. I found myself craning my 
neck, with my face nearly pressed against 
my car windshield, to peak around every 
bend in the road in hopes of catching a 
glimpse of a macaque. 


The Arrival 

‘The first impression one gets of 
Hakone is that of a quaint little village that 
skirts the shores of Lake Ashi. The water 
itself looks so inviting, with its deep-blue 
hue and clarity. The lake is nestled, like 
tea in a cup, among mountains and dense 
forest. Aside from the main avenue lined 
with gift shops and cafés, there are also 
hiking trails surrounding the lake that lead 
to several shrines. A prominent, vibrant- 
red torii gate rises out of the water near the 
shore, Beyond that, Mount Fuji's imposing 
face looms over the peaceful scenery. 

‘The view from Hakone on the south 
side of the lake is like viewing a work of art. 
It doesn't seem real. Then, to add to the 
wonder of the setting, a tall ship suddenly 
appears from behind a bend and glides 
gracefully over the water. It takes onlookers 
by surprise because the spectacle is so 
far-fetched, From а distance, it looks like a 
pirate ship, with its three masts and various 
decks, However, up close it’s obvious that 
the ship is in fact a large “pirate ship” ferry 
boat that is operated by propellers. There 
are three sightseeing ships that cross the 
lake year-round. It takes about twenty- 
five minutes to cross to Togendai-ko, the 
northern part of the lake. 


The North Side 

There are plenty of places to sce 
near the Togendai Port. Aside from the 
charming campground within walking 
distance from the port, there are also many 
opportunities for adventure by taking 
the Hakone Ropeway up the side of the 
slopes. Tickets can be purchased right at 
the ferry port. There are multiple stops 
along the ropeway, leading to additional 
ryokans and onsens, as well as to waterfalls, 
hikes, and art museums. Though museums 
are not technically forest bathing, I find 
that viewing art can have the same calming 
impact. А few art museums of note in the 
area are the Hakone Open-Air Museum, 
Hakone Venetian Glass Museum, and the 
Pola Museum of Art. 

One of the more unusual stops along 
the ropeway is Owakudani, a steaming 
volcanic area juxtaposed against the 
surrounding greenery. When I attempted 


to visit, it was closed because of an 
increased risk of eruption, so it’s always 
important to check the national park 
website for notices about closures that are 
sometimes necessary. But when it’s open, 
you can take а paved trail that weaves into 
the volcanic zone, and gasses can be seen 
escaping through the cracks across the 
hardened surface. 

‘The ropeway continues on to become 
the Hakone Tozan Railway. At nearby 
hotel Yunessun, tourists can take a soak 
in their choice of baths containing wine, 
coffee, tea, or sake. There are also many 
things to sce that are more easily accessible 
by car. One such place is the Sengokuhara 
Susuki Pampas Grass Field. It’s an expanse 
of tall, wispy grass lined by protective 
pine trees, With a trail leading down the 
center, it's a perfect place to spend an hour 
simply wandering. The feathery tops of 
the pampas grass seem to capture the light 


from the sun’s rays. 


The South Side 
Back over on the southern part of 
the lake, the giant floating torii gate seems 
to draw in many visitors. The best time 
to visit is during off-peak times, in the 
early morning and late evening, when the 
crowds are thin. It’s a short walk from the 
Moto-Hakone ferry pier. A convenient 
forest trail forks from the main road and 


nomadic lifestyle whisks her away on her next adventure. To see more, 
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leads right up to the sacred gate. Torii 
gates are meant to mark the entry point 
to Shinto shrines. When looking at this 
particular torii gate, with the lake as a 
peaceful backdrop, the shrine is actually 
located behind the viewer, up a length of 
moss-covered stone steps. The current 
Hakone Shrine, protected by thick forest 
and occasional mist, was established in 
1667. 

To view the original shrine in Hakone, 
which was built during the Nara Period, 
one would have to access the Hakone 
Komagatake Ropeway on the eastern. 
side of the lake. This ropeway leads to the 
barren peak of Komagatake mountain, 
where the former site of the Hakone 
Shrine is located. When I visited, the 
structure seemed ominous, shrouded 
in mist and surrounded by а desolate 
landscape. However, after entering the 
sacred site, it suddenly turned into a 
welcoming sanctuary. It sits like a royal 
crown atop Komagatake, with Lake Ashi 
and small village below. It’s astonishing 
that the building is in such great shape, 
considering that the architecture is much 
older and far less protected from the 
elements than the current Hakone Shrine. 
On a clear day, the view of Mount Fuji 
from this point is breathtaking. 


Rejuvenated 

Becoming immersed in a natural 
environment has some of the same 
scientific benefits as taking bath. It’s hard 
not to feel rejuvenated when surrounded 
by fresh air and scenic beauty. Simply 
being in Hakone brings on a sense of peace 
and happiness. From kilometers of nature 
trails, hot springs, and expansive views to 
religious architecture, tall ships, and art 
museums, there truly is more to Hakone 
than first meets the eye. For the city dweller 
in Tokyo, or the visitor from faraway 
places, Hakone is the optimum destination 
to soak in the majesty of nature. | 


(Opposite page, left to right) 


The iconic torii gate marking the entrance to 
Hakone Shrine 


The Royal Il crossing Lake Ashi 
(Above) 


The first glimpse of the 
Sengokuhara Susuki Grass Field. 
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Q Trip 
My Ouest for 


the Perfect 
Bowl 


All local ramen lovers have similar 
origin stories. Most can’t point out their 
first taste, but definitely have memories of 
slurping down cup noodles as a kid. Most 
know how to make (and upgrade) their 
favorite over-the-stove-type instant 
ramen, and most feel they have adequate 
knowledge of every ramen joint within 
a five-mile radius. And after conquering 
their neighborhood ramen shops, most 
ramen lovers also have the same dream of 
опе day going to the homeland of ramen— 
Japan—to sce what this ubiquitous dish 
is like there. Having grown up in Hawaii, 
where we are exposed to a lot of Japanese 
culture and have a wide selection of ramen 
shops, I always felt confident in my ability 
to recognize good ramen. During my first 
trip to Japan last year, however, I realized 
how wrong I actually was, as well as how 
much farther there is left to go on this 
quest for the best ramen. 


By Myka Arakawa 


The First Bowl 

After almost 24 hours without a 
proper meal due to the long flight from 
Hawaii, a mix-up with our Airbnb 
lodging, and some intense jet lag that 
knocked out both me and the friend I was 
traveling with, we were starving and set out 
for our first meal in Japan. We decided to 
try arandom sit-down ramen restaurant 
that had no line of waiting people in the 
Shin-Osaka JR train station. For my first 
experience of Japanese ramen, I kept it 
simple and ordered a shoyu ramen. In 
Hawaii, shoyu ramen is the default flavor 
at most restaurants. I figured this would 
bea perfect place for comparison between 
Japan's and Hawaii’s ramen. After my 
first bite, I soon realized that it wouldn't. 
even be fair to compare the two. Ramen in 
Hawaii can hit high flavor notes through a 
heavy-handed combination of broth and 
soy sauce that is often undeniably salty. 
This shoyu ramen, on the other hand, 
managed to hit those flavors with ease and 
delicacy, and was far from overly salty. 
From first to last bite, I couldn’t help from 


smiling and saying out loud, “This is the 
best ramen I have ever tasted!” 


The Second Bowl 
Since trying it for the first time in 
L.A. a few years ago, tsukemen-style ramen 

(dipping ramen) has been my personal 
favorite. This preference led us to the 
Füunji restaurant in Tokyo's Shinjuku 
district, where tsukemen is their specialty. 
We knew we were in the right place when 
we arrived at 4:30 p.m. and saw a line 
already forming for the restaurant set to 
open at 5:00. The thing about Füunji that. 
is kind of funny, and kind of crazy, is that 
they try to keep their line of customers 
off the street as much as possible. То 
facilitate this, they have the next wave 

of customers line up directly behind the 
current ones while they eat. As soon as 

I handed over my ticket order, there was 
another customer standing right behind 
me, waiting patiently. When my food came 
out, I felt that I needed to eat as quickly 
as possible. The entire meal lasted seven 
minutes—which, although quick, was 
easily the best seven minutes of my entire 


food-cating life. It was all at once meaty, 
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fishy, sweet, savory, heavy, and just a little 
sour. The noodles had such texture and 
firmness too. It was over as quickly as it 
began, and by the time I realized how good 
it actually was, we were already on the train 
to back to our place. It was on that train, 
as I slowly came back from my post-meal 
bliss, that I decided yet again, “That was 
the best ramen I have ever had in my entire 
life.” 


The Third Bowl 
Our experience at Füunji was amazing 
but felt undeniably rushed. It was indeed 
the best ramen I had ever eaten, but the 
experience was far too short, We had to 
try another tsukemen place. That led us to 
Rokurinsha, inside the Tokyo Station. Our 
hopes for this restaurant were rather low, 
as most reviews online warned of a “short” 
hour-plus line. Despite this, we were lucky 
and only waited about 20 minutes. The 
setup was similar to that of Faunji; it was 
avending machine ramen restaurant, 
but the decor was a lot sleeker. There was 
nicer lighting, lots of staff, and —most. 
importantly—no future customers on 
current customers’ backs. We were quickly 


seated and even more quickly, our food 
was out. I dug into the bowl, and although 
it was not as over-the-top as Füunji, 
something about being able to take my 
time and really enjoy and examine the 
flavor made it all the better. It was here 
that I would say for the last time in Japan, 
and actually never since, “This is the best 
ramen I have ever tasted.” 


The Fourth Bowl 
Оп our last day in Japan, we decided 
to end the food journey similarly to how 
it started, with a bowl of delicious ramen. 
It took some legwork, as the airport has 
several eating arcas, but we finally found 
Ryukishin. The cating space felt like that 
of a typical airport fast-food establishment. 
‘There was the ticket vending machine, 
but rather than eating right next to the 
kitchen, they served the food on a tray to 
take toa shared dining space. I ordered 
Ryukishin's specialty, shio ramen (with a 
salt-based broth), and after a short wait, 


retrieved my food and sat 
down. “Simplicity” would be 
the best way to describe the 
flavor. It was straight to the 
point, unwavering, and distinct. 
‘The soup was salty in just the 
right amounts: just enough to 
accentuate the broth as well 
as the char siu on top, but not 
enough to be overbearing. It 
was the clement that tied the 
dish together as opposed to 
being the main focal point. 


The Takeaway 

IFI learned anything during my trip 
about Japanese cuisine, itis that “light 
flavor” should never be confused with 
"less flavor.” Hawaii is а place filled with 
bold and rich flavors, and usually when 
something is “light,” tasting it means 
something is missing. In Japan, this is not 
the case, Between the shoyu ramen I had 
at the beginning and the shio ramen I had 
at the end, my palate was expanded to 


bold flavors. The two times I indulged in 
tsukemen I was delighted to experience 
a symphony of different flavors coming 
together in a single dish. 

Tsukemen had been my favorite kind 
of ramen before going to Japan, but by 
the time I left Japan, Japanese tsukemen 
was my favorite, and I was already looking 
forward to having it again. 


(Opposite page, clockwise from top) 
Teukemen from Füunj in Tokyo 


Tsukemen from Rokurinsha in Tokyo Station 


About the Author pay closer attention to the details in the 
Myka Arakawa was born and raised в "чүн E мука Arakawa 
ACA M barn ond reese. subtlety of flavor, such as the notes of the y 
creative entrepreneur ond writer. You pork being brought out by the saltiness of 
соп soo moro of his work at soy and the aromatics of green onion. This (above) 


wwwkallectioncom. 


isn’t to say, however, that Japan is without Shio ramen from Ryukishin 
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That 
Time I 
Became 
a Fake 


By Daniel Legare 


(O—— TALES FROM JAPAN 


Since the late '80s, Japan has had 
a love affair with the Christian-style 
wedding. Though only around 1% the 
population actually identifies as Christian, 
a large majority of people swoon at the 
romanticism of the Christian ceremony: 
the lavish interior of the chapel, walking 
one’s daughter down the aisle, the long 
white dress, the exchange of rings, and all 
that fanfare. And, of course, no Christian 
wedding in Japan would be complete 
without a foreign male priest. Hiring real 
ordained foreign priests, however, is costly 
and complicated. Therefore, for many, any 
foreign male will do. In fact, they don’t 
even have to be religious, or even have any 
kind of special qualification; they simply 
have to be willing to memorize some 
Japanese. This is how I ended up playing 
the role of a priest in Japan for two years. 


How I Started 

My experience as a wedding officiator, 
or fake priest as it might be called, began 
asa referral from another friend who 
had been doing it on the side for a few 
years. He had invited me out one evening, 
saying there was something important he 
wanted to talk to me about. “I’m a priest!” 
he said, handing me his phone with 
pictures of him donning a priest’s robe 
and clutching a Bible. Needless to say, I 
had some questions. My friend was, by his 
own account, an atheist, and Halloween 
wasn't for another eight months. "There's 
a market for foreign males to be a priest for 
Christian-style weddings here in Japan. I've 
been doing it on the weekends.” While this 
revelation was undoubtedly interesting, it 
didn’t really surprise me. “Of course that’s 
a thing in Japan,” I thought to myself. The 
real shock, however, was when my friend 
leaned in close and said “I want to offer 
you the role.” 

After affirming that this wasn’t some 


Priest 


kind of joke, I agreed to be a spectator at 
onc of his weddings that weekend to see 
exactly what it was I'd be getting into. I 
watched as my friend presided over the 
ceremony, the bride and groom and all in 
attendance hanging on his every word. He 
seemed relaxed, and while his movements 
were rehearsed, they didn’t appear to be. 
Most importantly, though, you could tell 
that the joy and warmth he had in his voice 
was genuine; he was, for that moment, а 
priest who was happily marrying a couple 
on their special day. At the end of the 
ceremony I approached him and said 
excitedly, “When can I start?" 


The Day-to-Day 

Weddings were always on the 
weekends. I would arrive at the scheduled 
time in a suit with my Bible and meet 
my small team, consisting of an organist 
and choir singers, along with some 
brass musicians who would trumpet 
Mendelssohn's famous “Wedding March” 
at the end of the ceremony. Once we had 
all changed into our gowns and robes, we 
proceeded with a quick briefing followed 
by a short rehearsal to warm up our 
voices and cement in our minds any small 
changes to the normal routine or added 
details requested by the wedding party. 

Depending on the location, we would 
sometimes have the bride and groom 
with us for the rehearsal, and sometimes 
not. But for a few minutes before cach 
wedding, as families were ushered into 
the wedding hall, I was often with the 
bride and groom alone. Though it wasn’t 
required, Га try to use this precious 
little moment to exchange a few friendly 
words, not only to help them feel more 
comfortable around me, but to help calm 
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some nerves too: "Guys, I want to express 
how happy Iam for you both. Remember 
to try and have fun. You both look 
amazing; who did your hair? Can I have 
their number?” 

Once all was said and done, the 
wedding party would be shuffled out and I 
would never sec them again as a priest. My 
role was complete. 


Peculiarities 

One of the most important steps 
of the day was our briefing before 
the ceremony. This gave us all of the 
information regarding the event, such 
as names, number of attendees, and any 
special requests or demands made by the 
bride and groom and their families. These 
special requests were not unlike things 
you might see in a Christian wedding in 
the West: The bride tossing a bouquet. 
for her friends to catch, a ring bearer, ог 
confetti. In Japan, however, as with many 
things borrowed from the West, a few 
twists are added to make them distinctively 
Japanese. For example, sometimes it would 
be requested that the groom kiss the bride 
on the forehead instead of on the lips, 
cither from timidity ot perhaps out of 
consideration for the families. I once had 
a couple request not to have a kiss at all. 
Another interesting tradition was how, 
instead of the bride tossing a bouquet of 
flowers to her girlfriends, a wonderfully 
ornate head of broccoli would be thrown 
instead. Normally it was the male friends 
of the bride/groom who would try to 
catch it. When I asked why broccoli, I was 
told, “because it tastes good, especially 
with mayonnaise.” And once in a blue 
moon we'd be treated to something very 
unique, such as teddy bears dressed in 


wedding attire being fired into the air with 
hand canons, only to parachute back down 
to the ground. Whether the parachute 
would actually open is a different story. 
Despite only pretending to be a real 
priest, I took the job very seriously. This 
was more than just how I appeared. Two 


people would be celebrating their union 
that day, which for many is one of the most 
important days of their lives. So when I 
would thank god and pray for their eternal 
happiness and love, I meant it with all my 
heart. 


One moment that will always stick 


with me is when I was approached by 
a mother and her handicapped son in a 
wheelchair at the end of a ceremony 


you please bless my son?” the mother 
asked me. The atheist in me scoffed, 

finding some reasons to brush off the 
request as ridiculous. But such thoughts 
were ignored, as in that moment, I w 
an atheist. I knelt in front of the young 


"t 


man, placed my hand on his shoulder 
and whispered a prayer for him, me 


ng 
every word. I later spoke of the experience 
to my boss, who was in fact an ordained 


minister.' He told me: “God does not 


Will 


only love Christians, Daniel. He loves and 
works through all of us. And today, he 
worked through you.” 

On the day of my last wedding, I can 
remember the bride and groom facing 
each other, hand in hand, a nervous 
c 


itement dancing in both of their eyes. 
Having just slid the rings on each other's 
fingers, it was now time for the crescendo, 
the single defining moment which binds 
two lovers as one. I took a deep breath and 
loudly proclaimed, “1 now pronounce you 
husband and wi 


‚ You may kiss the bride." 
I lead the applause as the groom laid his 
hands on the bride's shoulders and leaned 
forward to kiss her. My chest filled with 


feel 


ngs of warmth, grateful for having had 
the chance to be an integral part of this 
special occasion. I can easily say, without 
a doubt, that being a niseibokushi (fake 
priest) was the best part-time job I've ever 


had. 


(all photos) 


Both photos were taken at the Washington 
Hotel in Iwaki, Fukushima while Daniel Legare 
was working as a “fake priest” 
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Nihongo Corner 


Ua 526 


(Sho ga nai) 


Meaning: 
It can't be belped; There is nothing 


that can be done; There's no use; Ob well, 


The last time I visited Fukushima 
Prefecture, I could hardly have a single 
conversation without hearing about a 

new ramen restaurant that had opened in 
Fukushima City. It had gained notoriety 
after having been featured on a major NHK 
television program as one of the best ramen 


restaurants in the country, and was the 
talk of the town. I hadn't even planned on 
going to Fukushima City during my stay 
in the area, but some friends convinced me 
to go out of my way to try it. I changed my 
schedule, rearranged some plans, and paid 
for the three-hour bus to the city, all to 
simply try this ramen. So you can imagine 
my disappointment when I arrived to find 
the shutters down and a sign that said 
“Closed.” It was this restaurant's teikyitbi 
(8) —a weekly or sometimes monthly 
day where the restaurant is simply closed. 
When I called my friend to express my 
frustrations, he consoled me with these 
words: 500 ga nai! (Oh well, nothing you 
can do!) 

5р0 ga nai expresses the acceptance 
of an unhappy or frustrating situation 
beyond one’s control—examples might 
include flight delays, machines being out 
of order, having plans canceled due to 
weather, or having to pay an unexpected 
fee. In these situations, nothing you can do 
in that moment will change the outcome, 
which is when you would breathe out a 
begrudging Sho ga nai. 

Shó ga nai is the colloquial form of 


© By Daniel Legare 
Shikata ga nai (ЊУ ААА). Literally, 


these phrases mean something along 

the lines of “There is no way of doing." 
However, more natural translations 
include "It's no use,” “It can't be helped,” 
"That's just the way it is,” and “Oh well.” 
While you may hear Shikata ga nai once in 
awhile, you are more likely to hear Sh ga 
nai instead. 

Shé ga nai is a staple of Japanese 
conversation, and you are sure to hear it 
often—maybe even a little too often. The 
expression has become so widespread that 
it’s sometimes used even when a situation 
is not really dire or completely hopeless, 

In such cases it may be more indicative 
of someone just giving up on something, 
finding it either bothersome to pursue 
the alternative, or perhaps simply out of 
indifference. 

Whether it’s a delay, a mistake, or just 
plain old bad luck, we often get caught 
off guard by the unavoidable. In these 
situations, we simply have to accept it! So 
the next time this happens to you, try to 
let outa hearty Shikata ga nai or 
nai. It may make things a little bit easier to 
bear. 
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Playin 

wit 
Local 
Food 


By Jim Bea Sampaga 


Q~ Island Happenings 


‘They say it’s important to keep. 
children engaged and stimulated in 
positive ways during their early years. 
However, as any parent can tell you, that 
can be easier said than done. So when 
local Hawaii mom April Hail bought her 
toddler a toy crepe-making set during a 
family visit to France, she was delighted to 
see how her son ended up spending many 
hours playing with the toy. 

[A toy like that] is invaluable, 
especially when you're traveling,” Hail 
said. “But it got me thinking, why don’t 
we have some more toys that are unique 
to Hawaii?” There are children’s books 
and clothes available in local stores that 
are unique to Hawaii. However, when 
it comes to toys, there isn’t really much 
that represents Hawaii. So Hail decided to 
step up. In February of 2019 she started 
conceptualizing a toy play set that featured 
foods representative of Hawaii. She 
sketched design samples on her computer. 
She started researching online about 
manufacturing processes and factories. 
With no business background, she called 
up friends and family, asking for their 
advice and guidance. 

Hail contacted several manufacturers 
and made prototypes with them. 
Eventually, she decided to partner with 
a factory founded by three moms that 
specializes in making wooden toys. Hail 
went with wood instead of plastic because 
she knew that the tactile quality and 
durability of wooden toys would appeal to. 
many parents. "I [also] hope that kids share 
among siblings and then pass to another 
generation and not just use them and 
throw them away,” Hail said. 

In August, Hail finally launched Keiki 
Kaukau, a quality wooden toy brand. 

As its first toy series, the Original Keiki 
Kaukau Wooden Play Food Set features 


miniature versions of local favorites: 
musubi, malasada, shave ice, papaya, 
poke bowl, loco moco and guava juice. 
The set costs about $35. And with each 
set sold, Keiki Kaukau donates five meals 
to the Hawaii Foodbank, a nonprofit 
organization that helps feed one out of 
eight people in the state, including over 
54,000 children. 

Having no experience in the toy- 
making business, Hail was unsure how 
people would respond to her idea. 
However, she says, the reception has 
been very positive. “Right away, a lot 
of stores and shops reached out to me,” 
Hail explained. “So now I have about 18 
boutiques that are carrying it across the 
islands.” Aside from various locations 
throughout Hawaii, Hail also receives a lot 
of orders from the mainland via the Keiki 
Kaukau website. “I think itis people who 
have a Hawaii connection but for whatever 
reason have ended up away from Hawaii,” 
Hail said. “They love having something 
that reminds them of home and having 
their kids grow up with that little taste of 
home is really gratifying to sec." 

When asked about her two children’s 
opinions about the toys their mom made, 
Hail said her children are really great test 
subjects because they're obsessed with play 
food sets. Encouraged by the reception of 
her first set, Hail quickly began work on. 

a second one. This follow-up set features 
more local classics like manapua and 
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‘Courtesy of April Hot 


Photo by Jim Bea Sampoga 


laulau. She is also working on a new toy lei- 
making set, which will be more similar to 

a beading set and through which children 
can learn about Hawaii’s flowers. She 
hopes to have the new play sets on sale by 
сапу December. 

Having already made it into stores in 
Kakaako, on the North Shore, in Kailua, 
and on some neighboring islands, Hail 
hopes to have her toys available soon іп 
spots such as Waikiki and Ala Moana 
Shopping Center. She would like to 
expand her business to include more 
shoppers who are visitors to Hawaii. Just 
as she did with the crepe toy play set that 
she purchased in France, she hopes that 
families and children visiting Hawaii 
will get to take home, in toy form, a fun 
reminder of the islands. E| 


The Keiki Kaukau play food set is available 
online at keikikaukua.com and at multiple 
retail shops across the state. Visit their 
website for more information. 

You can also find Keiki Kaukau on 
Instagram @keikikaukau. 


Enter to win a Keiki Kau Kau Set. 
See page 47 for more details. 
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“Му auntie did a facial for me when 
Iwas 14, and after that first facial, I really 
really liked it! I was so spoiled!” said 
Hiromi Lane with a laugh. Originally 
from Shizuoka Prefecture in Japan, Lane 
grew up surrounded by beauticians and 
aestheticians. Aside from her generous 
aunt, both her mother and grandmother 
also had experience working in beauty and 
skincare. Today Lane is the owner and 
sole practitioner of Spalani in Honolulu. 
Located in Honolulu in a 10*-floor office 
overlooking the Manca mountains, Spalani 
has managed to develop a loyal following 
of clients who keep coming back for Lane's 
emphasis on personalized care and her 
experienced touch. 

At Spalani, Lane offers a wide 
variety of massage and facial treatments, 
all tailored to the needs of each client. 

Itall starts with her complimentary 
consultation. Through spending time with 
a client before treatment, Lane is better 
able to understand the wants and needs 

of each client in order to help them meet 
their skincare goals. 

‘The most popular facial treatment 
at Spalani is called the “Му Signature" 
Facial Plus.” It isa great introductory 
facial to experience Lane’s personalized 
treatments. The treatment uses facial 
reflexology, which is a modern massage- 
therapy technique with roots in Eastern 
medicine. Similar to acupuncture, facial 
reflexology is about putting pressure on 
certain points in our faces that are said to 
correspond to different parts of our bodies. 
However, instead of using needles like in 
acupuncture, Lane gently massages these 


points on the face using her fingertips. 

Aside from a long list of facial 
treatments, Lane also offers many different 
kinds of massage, including shiatsu, 
Swedish, lomi lomi, and foot reflexology, as 
well as various full-body packages. And no 
matter which plan the client books, Lane 
is always the one that provides the service. 
While this limits the number of customers 
she can serve, Lane does not mind, because 
she has built her business around devoting 
herself completely to each individual 
customer. “I worked at a busy spa [before] 
and it's always next, next, next,” recalled 
Lane. Experiences like that, in which 
businesses didn’t show that they cared 
about their customers, was one of Lane’s 
many motivations for starting Spalani. 

‘The road to opening Spalani was not 
a straightforward one, though. Because 
she grew up looking up to the women 
in her family, Lane always thought she 
would eventually follow in their footsteps. 
However, when it came time to enter the 
workforce, the allure of the big city got to 
her, and she took a corporate job in Tokyo. 
She spent 15 years there, dealing with the 
daily stresses of working an office job in 
Japan. 

And then in 2003 Lane visited Hawaii. 
Here she met her husband, and by 2005 
the two had married and Lane had left her 
job in Tokyo to come to Hawaii. After 
several years of training both in Hawaii and 
on the mainland and working in various 
spas, in 2012 Lane subleased a space in 
a friend’s acupuncture clinic where she 
began her own business. Soon, though, it 
became clear that it was time for her to ро 
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By Jim Bea Sampaga 
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totally solo—so in 2014, Lane moved to 
her current location on Kalakaua Avenue 
and opened Spalani. 

"Starting a business is easy, but to 
continue the business—it’s hard,” admits 
Lane. Nevertheless, as demanding as it сап 
be to run Spalani, Lane says she's living her 
dream and she loves getting to help people. 
Whether it's helping them with their skin 
or just chatting about something that is 
bothering a client before their session, 
Lane loves doing everything she can to 
positively impact the lives of her clients. 
Perhaps nothing sums this up better than 
what she said when asked what the most 
rewarding aspect of her job is: “People’s 
happy faces." (E 


For more information on the full range of 

services offered at Spalani or to make an 

appointment, visit the Spalani website at 
spalani.com. 
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Anime Academia —4() 


'The Post- 
Bubble and 


Neon Genesis 
Evangelion 


By Jayson Makoto Chun 


In Japan 1995 marked the debut of an 
anime television series about young teens 
forced by adults to pilot robots to fight 
alien invaders. The lonely and reclusive 
teen protagonist had a cold relationship 
with his emotionally distant father and 
awkward relationships with his female 
peers, all while having to living with a 
sexually flirtatious older woman who 
also happens to be his boss. While this 
may sound like child abuse, such was the 
premise of Neon Genesis Evangelion (1995- 
96). This anime, despite its age, continues 
to enjoy considerable popularity both in 
Japan and abroad. In fact, the show has 
such a strong following that in the 2000s it 
was rebooted in the form of four feature- 
length films slated for release in movie 
theaters, the fourth of which is scheduled 
for release in the summer of 2020. 
Notable for its emphasis on 
psychological themes instead of the 
emphasis on non-stop action in many 
other shows involving giant robots, Neon 
Genesis Evangelion is the vision of director 
Hideaki Anno (also known as one of the 
directors of 2016's Shin Godzilla). The 
basic premise of the series is that a decade 
and a half after the earth was devastated by 
a cataclysmic event known as the Second 
Impact, giant creatures referred to as 
Angels begin to appear and threaten to 
wipe out the remainder of humanity. To 
defend against these mysterious entities, 
the organization NERV uses young teens 
to pilot giant robots known as Eva units. 


NEON GENESIS 


EVANGELION 
7 Y / 


What makes this series reflective of the 
times is how confused and vulnerable the 
teen pilots are. Shinji Ikari, the male lead, 
lacks confidence, and has to keep telling 
himself not to run away. Rei Ayanami is 
an emotionless and withdrawn girl who 
obeys whatever her superiors tell her to do 
without question. And the half-German, 
half-Japanese redhead Asuka Langley is 
overconfident and brash on the outside, 
but deep down is emotionally vulnerable. 
The flirty Misato Katsuragi, commander 
of the Eva pilots, is hyper-competent at 
work, but emotionally vulnerable and 
disorganized off the job and has a growing 
but unhealthy attachment to the shy 
Shinji. Meanwhile, Gendo Ikari, Shinji’s 
father and commander, remains distant 
and cold from his only son, but has a 
disturbing attachment to the young Rei. 
Evangelion, with its emphasis on 
flawed youth and a psychologically weak 
main character, marked a cultural break 
from the anime of the 1970s and 80s, 
which featured strong young men like 
the tough-guy biker Kaneda in Akira. 
One could say that neurotic behaviors 
represented in this anime also reflected the 
psychological state of a Japan entering a 
new era, one that I label as “post-bubble” 
Japan. By the 1990s, Japan had slid into 
a recession, ending the period of rapid 
economic growth in the 1980s referred to 
as the “bubble cra.” Many companies that 
had engaged in speculative investing could 
not repay their loans, burdening the banks 
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that had made the bad loans in the first 
place. Japan entered a period of a stagnant 
economy, which would be known as the 
“Lost Decade” (or perhaps Decades) well 
into the 2010s. By the time of Evangelion’s 
release, the recession had been going on for 
five years, signaling to young Japanese that 
this end of rapid economic growth was the 
“new normal.” 

One could say that Evangelion’s 
Second Impact reflects the massive 
changes that the bursting of the economic 
bubble had created. To avoid mass layoffs, 
companies stopped ог dramatically 
curtailed the hiring of young new recruits, 
thus protecting older workers, and the 
news in the early 1990s was full of stories 
of college graduates who studied hard 
and did exactly what the system told 
them to do, only to find few employment 
prospects upon graduation. Japan was still 
a prosperous nation, but youth now faced 
increased competition within society for 
the high-paying jobs that were available. So 
while the older adults had job security, the 
younger adults had to bear the brunt of the 
recession. Even if they worked hard, they 
had few guarantees of lifetime employment 
like many of their fathers could expect. 
This must have been a scary prospect 
for young adults who expected lifetime 
employment, but instead received a world 
of cutthroat competition and diminished 
job prospects. 

One of the more striking aspects of 
Evangelion is how the young pilots аге 
essentially forced to fight and carry the fate 
of the world on their shoulders every time 
they do so. In а particularly memorable 
scene in episode 3, when ordered to 
retreat during a losing battle, Shinji keeps 
muttering to himself, “Don’t run away, 
don’t run away,” like frightened child 
trying to convince himself to fight. He 
then flics into a berserk rage, using the 
knife of the Eva unit to kill the enemy 
Angel. In doing so, however, Shinji ends 
up having a nervous breakdown. Shinji 
then attempts to run away, but is caught 
by NERV agents and brought back to the 
training center. Finding himself in the 
unenviable position of having to risk his 
life for the sake of a world that has left 
Shinji fecling deeply isolated and unloved, 
it only natural for Shinji to want to run 
away. And yet, despite wishing to run 
hinji continues to pilot his Evan 
unit in confrontation after confrontation. 
Meanwhile, Rei obediently does what she 
is told, and she continues to pilot her 


Eva unit, even though she sustains serious 
physical injuries when fulfilling her duties. 
Justas new graduates were forced to fight 
and do the heavy lifting in a new and. 
uncertain economic world, the teens in the 
series have no choice but to fight on. 
Evangelion also reflects another change 
of the 1990s: women entering the office 
workplace as the supposed equals of men. 
With the recession and global competition, 
companies abandoned their lifetime 
employment system and increasingly 
looked for top talent. Evangelion reflected 
how in the post-bubble world, there 
were new opportunities for women to 
be promoted. Talented women could 
now look toward trying to break the glass 
ceiling and compete with men. Although 
in the anime, men were ultimately in 
charge, one of the key dynamics is that 
women are mostly in charge of running 
the operations. My female students said 
they enjoyed watching battle scenes with 
women talking to each other, oblivious 


to the men around them. In the very 
beginning of the series, Shinji was too 
scared and timid to fight, so a battered and 
wounded Rei was sent to take his place. 

In some scenes, Asuka or Rei would be 
communicating with Captain Misato 
Katsuragi about battle tactics. Look at 
how different this was from anime of the 
1980s, in which women were relegated to 
the sidelines while the men (for example, 
in Dragon Ball Z) did the fighting. OF 
course, in reality women made up (and 
still make up) a miniscule percentage of 
management in Japanese corporations. But 
to young men, the future looked bleak: not 
only would they have to compete against 
cach other, but now hyper-competent 
women would also compete against them. 
Perhaps to assure young men that the 
future was not entirely bleak, these women 
were portrayed as having their insecurities. 
Asuka appears hyper-confident, but deep 
down is needy for attention from Shinji, 
and was found crying for her mother 


‘About the Author 


Dr. Jayson Makoto Chun is an associate professor of history at the University of Hawaii 
= West Oahu, specializing in the history of East Asian popular media culture such as 
anime, J-pop and K-pop. He has written a book on Japanese television & since 2003 
has taught a college class on anime (the first in the US). 
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in her sleep. Rei is emotionless towards 
Shinji, but seems to have an attachment to 
Gendo Ikari, Shinji’s father. Misato, hyper- 
competent at work, loses control of her 
emotions when near her ex-boyfriend and 
now-investigator Kaji. 

From a marketing standpoint, placing 
female characters in important and 
prominent roles made it easier to profit 
off male fans. While in the show both Rei 
and Asuka were certainly sexualized to a. 
degree, in the years following the release 
of the show, merchandise such as figures 
and posters of these two characters in 
swimsuits and other sexually suggestive 
outfits and situations have turned out to be 
а cash cow for the makers of Evangelion. 

Neon Genesis Evangelion marked a 
shift in Japanese animation, and reflected 
the beginning of a new era in Japanese 
society—the post-bubble years. Perhaps 
that is why even over two decades since its 
premiere, this anime still resonates with 
viewers throughout Japan. [5] 


Neon Genesis Evangelion is now 
available to watch on Netflix. 


Pleasant Holidays. 


Join one of the largest travel wholesalers in the United States, specializing in 
package vacations to destinations around the world. Pleasant Holidays is а 
subsidiary of the Automobile Club of Southern California, serving more than 15 
milion AAA Members across 21 states. 


AR dimes. 


Hawaii SHIP is a program under the Hawaii State Department 
of Health, to help anyone who has questions about Medicare 


TURNING 65 SOON? WANT ТО ENROLL LATER? 


v Volunteer counselors can help with eligibility and enrollment 
v Provide important deadlines so you avoid late penalties 
v Help with your Part B premiums, copays, and deductibles 


This is a FREE service so call today 


Hawaii SHIP Help Line on Oahu (808) 586-7299 
Neighbor Islands Toll Free (888) 875-9229 


If you like helping others and want to join a great team of 
volunteers, email hishipoffice@gmail.com for more info. 


NOW HIRING! 


Bilingual Japanese Concierge Agents 


Reservations Representative 


И you have a passion for sales and would enjoy helping guests 
create their dream vacation of a lifetime, this job is for you! 


Full-Time positions available! 
Great earning potential! 


Benefits Include: Medical, Vision, Dental, 401K 
Plans, Employee Travel Discounts and more! 
Location: Waikiki 
‘Apply Online: www.pleasantholidays.comicareors. 

Equal Opportunity Employer 
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KANJI INSIGHTS —— — — — — —  — ) caligraphy by Hiromi Peterson + Essay by Robin Fujkawa 


(ERE C 


Okagesama de 
"Lowe it all to you.” 


In English, when asked “How 
are you?” it is common to simply 
answer, “I’m fine.” However, in 
Japan you may hear some people 
respond with “Okagesama de” 
(“Тое it all to you,” or “Thanks 
to you”) instead. This response 
indirectly points to a gratitude we 
offer to the world. 

How and what Lam is not 
just of my doing. To tell the story 
of the good that comes my way, 
> 1 need more than a description 
of my efforts or how deserving 1 
am. “What I am” needs a bigger 
story that includes parents 
and relatives, well-wishers and 
neighbors, teachers and ancestors, 


Hiromi Peterson taught Japanese at 


Sho currently teaches calligraphy at the 
Japanese Cultural Center of Hawaii. 


Characters in image are writton in tho дудвд stylo 


Maryknoll and Punahou Schools for 34 years. 


seasons and time, all things and the 
powers that be. This story is so big and 
continually unfolding that it cannot be 
summarized in brief concrete terms, so 
we may say it is the unseen story, or an 
“honorable shadow,” the literal meaning 
of okagesama. 

Since the days of the Chinese 

classics, the notion of shadow has been 
important. It stands for all that is humbly 
in the background. It is the “yin” of 

the “yin-yang” relationship. in the 
relationships of dark-light, female-male, 
yielding-assertive, or winter-summer, one 
side is background and one side is up- 
front. In this way of looking at things, the 
background side is not bad. The shadow 
is not scary. Instead, the unseen best 

tells the big story. Look, for example, at 

a door. What makes a door a door is not 
the wood and metal pieces that we сап 
point to. What makes а door a door is the 
space in the wall. It is the place where the 
wall is not that people can pass through so 
that they can have parties, hold class, or sit 


down to dinner. When that happens, 
a door can Ье a door. Unnoticed, 
unscen, and nothing special in itself, 
the space that is the door tells the big 
story very well. Look at a room, look at 
a school, look at life, and you will find 
the same fact. It is in the spaces between 
the things we sce, in the relationships 
between the picces, that we find what 
makes things what they are. This is 
where we find potential for growth and 
discovery. 

Because it is an everyday 
expression, okagesama de no longer 
has these deep intended meanings. 

No one thinks about it, but itis there. 
‘The unscen and unspoken is made an 
everyday exchange. This is the way of 
all things—nothing is special in and of 
itself, but things are special as a part of 
a bigger and often unseen story. And 
okagesama de reflects that bigger story 
with a thankful mind. It says to the 
other person, “I am fine, thanks to the 
good graces of you and the big story.” 


Robin Fujikawa was born and raised in Hawaii, where he 


worked for thirty years as a professor of philosophy. His 


training included four years of practice in a Zen monastery 
апа graduate school in Kyoto. 
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Kodama Honored as a "Top 1,200 Financial Advisor" by Barron's Magazine, 
Top "Best-in-State Wealth Advisor" by Forbes Magazine and Qualified for the 
Ameriprise Chairman's Advisory Council 


Alan H. Kodama was named to the list of “Barron's Top 1,200 Financial Advisors" published by Barron's Magazine, a publication covering business 
and finance. The annual Barron's list recognizes the outstanding financial advisors who represent high levels of ethical standards, professionalism 
and success in the business. The rankings are based on data provided by over 4,000 of the nation’s most productive advisors. Kodama was chosen 
based on assets under management, revenue produced for the firm, regulatory record and quality of practice. 


Kodama was also named to the list of"Best-in-State Wealth Advisors" published by Forbes magazine. The list recognizes financial advisors who 
have demonstrated high levels of ethical standards, professionalism and success in the business. The rankings are based on data provided by over 
11,000 of the nation’s most productive advisors. Kodama was chosen based on assets under management, industry experience, regulatory and 

compliance record and revenue produced over a three-year period. 


Kodama was recently named to the 2019 Chairman's Advisory Council for the 22nd time. He will be recognized at the company's 2019 Chairman's 
Advisory Council Conference in Banff, Canada. Kodama qualified for the prestigious Chairman's Advisory Council based on distinguished performance, 
He joins other top-ranked advisors to discuss current issues and business opportunities with Ameriprise Financial Chairman and other Ameriprise 
Financial leaders. The Chairman's Advisory Council was established in 1984 and advisors qualify each year based on excellent business results. 


Ameriprise © Be Brilliant. 


Financial 


1585 Kapiolani Blvd., Suite 1775 Honolulu, HI 96814 
(808) 792-7411 alan.h.kodama@ampf.com 


Investment advisory products and services are made available through Ameriprise 


Financial Services, пс, a registered investment adviser. 


Alan H. Kodama, CLU®, CFS* 
PacStar Financial Group 


31 years of experience 
in the financial services industry 


Left to right: Financial Advisor Gareth |. Kaneshiro, 
Financial Advisor John T. Araki, Private Wealth 
‘Advisor Alan Н. Kodama, Financial Advisor Ariel B. 
Oasay & Financial Advisor Thomas L Lodico 


Barron listings are based on data compiled by many of the nations most productive advisors, which is then submitted to and judged by Boon Key factors and criteria include: assets under management, revenue produced 
forthe frm, regulatory and compliance record, and years of professional experience. Barron's i а registered trademark of Dow Jones, LP: alight reserved This award isnot indicative of this advisor future performance. 
-Forbes/SHOOK Research listings are based on data compiled by many ofthe nation most productive advisors, selected by their rms, which is then submited to and judged by SHOOK Research, Key factors and criteria 
include: assets under management, revenue produced over a three-year period regulatory and compliance record, and credential/year of profesional experience. Portfolio performance isnot a factor. This award is not. 
indicative ofthis advisors future performance Nether Forbes nor SHOOK Research receives compensation in exchange for placement onthe ening. 

PacStar Financial Group is a private wealth advisory practice of Ameriprise Financial Services Inc. 


Ameriprise Financial Services, inc Member FINRA and SIPC ©2019 Ameriprise Financial, Inc. Al rights reserved. 


WHAT'S UP, ИКИСИ“ ВЕЕ? oen 


72 
HAN WTL NINJA WERE MORE 
Поям ABOUT ESPIONAGE & 


Gots 


PHA? We сот YOU NOW! 4 


FOOLS! I'M 
A NINJA! 
TM THE ULTIMATE 
ASSASSIN AND 
WARRIOR! 


2212 


јату 


с 


NINJUTSU IS THE ART OF 
STEALTH, SABOTAGE, AND ESPIONAGE 
PRACTICED BY NINJA... 

IT ls 
ALSO CALLED 


THE HISTORY OF NINJA |S 
SHROUDED IN MYSTERY, BUT THEY 
ARE MOST CLOSELY ASSOCIATED 
WITH THE 15% TO 17” CENTURIES. 
THEY WERE MOSTLY HIRED BY 
SAMURA LORDS 10 GATHER 
INFORMATION FROM ENEMIES, 
SABOTAGE ENEMY OPERATIONS, 
ANO CARRY QUT ASSASSINATIONS. 

HISTORICALLY, THERE WERE MANY 
OTHER WORDS USED TO REFER TO NINJA, 
SUCH AS SHINOBI, UKAMI, RAPPA, 
SUPPA, ANO KIKIMONOYAKU. 


DEPICTIONS OF NINJA WEARING ALL 
BLACK CAN BE FOUND IN UKIYO-E PRINTS 
BY ARTISTS LIKE HOKUSAJ. 


^SHURIKEN" DIO EXIST BUT NINJA 
PROBABLY USED THEM VERY RARELY. 
SOME PROBABLY NEVER USED 
THEM AT ALL! 


V^ BUT MINJA DID USED A 
70 RUN LIKE THIS, RIGHT? 


THESE IMAGES WERE PROBABLY 
INFLUENCED BY THE STAGEHANDS SEEN 
IN NOH ANO KABUKI THEATER 
CALLED KUROKO. 


SO IN HISTORY, THERE 
WEREN'T ANY TURTLES 
WHO WERE N/NVAS2.... 


YIKNOW, THAT 
5 DOESN'T EVEN 
Rec DESERVE A 


ТМ GONNA SMACK YOU/ 
RUNNING WITH YOUR ARMS BEHIND 
YOUR BACK ИКЕ IN THE ANIME NARUTO y 
WILL NOT MAKE YOU RUN FASTER! 


THAT'S JUST AN /NTERNET MEME! 
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SURPRISING ENEMIES THAN 
FIGHTING IN THE OPEN! 


BY JON J, MURAKAMI 62019 


EDITED BY ANTONIO VEGA 


THERE SEEMS 
TO BE A LOT OF 
MISCONCEPTIONS 
ABOUT NINJA! 


BUT ALL THE 


CARTOONS AND 


nin Ja 
(PARTI) 


77. 


REAL NINJA RARELY, 
IF EVER, DRESSED ALL IN BLACK! 
DARK BLUE WAS THE PREFERRED 
COLOR FOR NIGHT MISSIONS. 


NINJA USUALLY DRESSED AS FARMERS, 
MONKS, АМО EVERYDAY FOLK SO THEY 
COULD BLEND IN. 


FINE! THEN I'LL USE MY 
TRUSTY KATANA! 


NINJA LIKED ТО USE WEAPONS THAT 
WERE EASY 10 CONCEAL, LIKE THE 
KUSARI-GAMA, A SICKLE ATTACHED TO A 
CHAIN. IT COULD BE BROKEN DOWN INTO 
FARMER TOOLS ТО HELP NINJA BLEND IN. 
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Island Happenings 


Courtesy of КТА Supor Stores 


Hawaii Island Bids A Hui 
Hou to Community Leader 


Barry 
Taniguchi 
By Karen Rose 


Big Island businessman and 
community leader Barry Taniguchi has 
died at the age of 72 due to medical 
complications. Taniguchi passed away on 
September 20, 2019 at Queens Medical 
Center. Taniguchi served as CEO of K 
Super Stores from 1989 to 2014, when his 
son Toby Taniguchi took over the positi 


Taniguchi also served on the boards of 


Hawaiian Electric Industries, the Office of 
Maunakea Management, and Hilo Medical 
Center. 

Taniguchi was known for making 
the Big Island community a better place 
to live by donating his time and talents 
as a model citizen and businessman. In 
2013 he was named one of the 25 most 
influential business executives in the 
state of Hawaii. In addition to serving on 
many community boards, he also received 
a lifetime achievement award in 2016 
from the Hawaii Alliance of Nonprofit 
Organizations. 

Taniguchi was known for his 
generosity and humble personality. He 
believed in the importance of higher 
education, and in 2007 he established the 
Taniguchi Memorial Fund in memory 
of his grandparents, Koichi and Taniyo 
Taniguchi. This was the first permanent 
faculty endowment established at the UH 
Hilo Campus. 

“We don’t like to talk about 
niguchi told Wasabi in an 
interview for an article published in our 
June-July 2018 issue. “We'd rather have 
people recognize that we do things to 


ourselve: 


support the community. 
A true leader, Taniguchi helped 


establish strong supportive partnerships 
between the community and KTA’s 
employees. He was known for practicing 
truc aloha and working together with 
others as a team to improve the lives of 
those around him. KTA Super Stores’ 
and Barry Taniguchi’s involvement оп 
Hawaii Island is far-reaching, supporting 
charitable organizations such as Boy 
Scouts of America, the American Heart 
Association, the Hilo Medical Center, 
the North Hawaii Community Hospital, 
and the Friends of the Children’s Justice 
Center. 

KTA will remain a privately owned 
family business, and Barry's son Toby will 


continue on as the company 
Several members of the Taniguchi family 
keep this community-based business 


president. 


thrivi 


ig and competing successfully with 
local mega stores like Walmart and Costco. 
Barry Taniguchi’s legacy of leadership and 
community involvement continues on. 
rhe grocery business is not a glamorous 
he once said. “But you do it 
because it’s important. The community 


business, 


needs you.” 
Taniguchi is survived by his w 


Amanda, and Ryan, 


Youre Someone Special 


КТА Super Stores is Hawaiʻi Island's locally owned and operated one stop shop, serving the 
community's grocery, household and pharmacy needs for over 100 years. 


Puainako, Hilo 
808-959-911 


Downtown, Hilo 
808-935-3751 


808-885-8866 


www.ktasuperstores.com [v] ө 


Waimea Waikoloa Village 


808-883-1088 


Kailua-Kona 
808-329-1677 


Keauhou, Kona 
808-322-2311 


Express Kealakekua 
808-323-1916 


WASABI Recipe Contest 


* Send us a recipe (including ingredients, directions, and 
serving size) and a short essay about the dish (60-100 words). 

+ Ploase bo sure that all aspects of your recipe and carefully 
‘and correctly written. 

+ Include at least two photos of the dish. Please do your best 
to photograph all food in a way that would be appealing to 
readers. Images should be no smaller than 300 dpi. 

+ All entrios must be typed and sent in a file format compatible 
with MS Word. 

* Ай submissions must be sent to mail@readwasabi.com. 

* All submissions must be received by 01/01/20. 

< Winning submissions will be used in a future issue of Wasabi. 

+ Wasabi will retain tho right to publish winning recipes both in 
print and online. 

+ Limit of ono entry por person. 


WASAB | THE Go For BROKE SPIRIT 


is now FORIRAS OF COURAGE 
selling Phi 5 


(includes $10 shipping fee) 


Three ways to purchase: 
1 Send the completed form & a check made payable to J Publishing LLC ta: 
Wasabi Magazine 
1750 Kalakaua Ave. Suite M 
Honolulu HI 96828 
2 Pay via credit card by calling (808) 944-8383 
3. Email your information to mal@readwasabicom & we will send you 
a lin to pay online. 


Name: 


Address 


Phone: 


Emait, 


Quantity: Total Price; 


OQ wasabi Reader Mail 


Editor's note For background information on this massage, 
зоо the Letter from the Editor on page 46. 


Painted with acrylics 


Dear Wasabi, 


Absolutely love Mr. Mackawa’s anime! His use of vibrant 
colors, Japan & Hawaii symbolism and intricate detail 
are beautiful! How great to be able to create such lovely 
artwork for everyone to enjoy! 


Sincerely, 
Wasabi Reader 


If you have any thoughts concerning any recent articles, feel 

frce to send an email to mail@readwasabi.com. Though we 

can’t publish every email we reccive, we definitely read them 
all and we love hearing from our readers. 


Get your Mahalo-chan 
framed canvas prints now! 


1 Send the completed form & a check mode payable to J Publishing LLC to: 
Wasabi Magazine 
1750 Kalakaua Ave. Suite M 
Honolulu Hi 96828 

2 Pay via credit card by calling (808) 944-8383 

3. Emai your information to mail@readwasabicom & we will send you 


link to pay online. 


Address. 


Design 2 Qty. 


4l 


WYWWREADWASABCOM = DECEMBER / JANUARY 2020 


BUSINESS 


Discipline, 
Desire and 
Determination 


By Karen Rose 


Alan Kodama is no stranger to hard 
work and dedication. The president of 
PacStar Financial Group, a private wealth 
advisory practice of Ameriprise Financial 
Services, Kodama was chosen as опе 
of the top Forbes Best-in-State Wealth 
Advisors for 2018 and 2019. His approach 
to financial planning is to take the time 
needed and find a holistic plan customized 
to each of his client's unique financial and 
personal goals. 

“I was always interested in math, and 
I knew I wanted to help people,” he said. 
“I was lucky enough to be referred to 
Ameriprise Financial Services when I was 
a junior at the University of Hawai'i— 
Manoa. I interned here while studying at 
U.H., working at night, trying to learn the 
business. At 23 years old, I became fully 
licensed.” 

Kodama expressed how much he 
enjoys interacting with his clients and 
helping them with their investments. 
However, he also acknowledges it wasn’t 
always easy on the road to success. “When 1 
first started it was difficult,” said Kodama. 
“I was young, and I looked young. I also 
did not know a lot of people. Back then 
we had to cold-call people and invite them 


to these free seminars we put on about 
financial planning. That’s how we got new 
clients.” 

“My determination helped me,” he 
said. “When I first started this job 32 years 
ago, the company did not want to hire me 
because I had no experience. So I gota 
full-time job with the State and a part-time 
job with the company. I worked from 5:30 
p-m. to 8:30 p.m. for an entire year before 
the company saw that I was serious about 
what I was doing. Maybe it was stupid and 
crazy, but I was so determined to show 
them that I could do it.” 

Kodama attributes much of his success 
to what he calls the “three Ds." “When 
someone first starts in this business there 
is high turnover,” he explained. “You have 
to work hard and put in a lot of late nights. 
Because of this, a lot of people quit. I 
believe a key to my success was the three 
Ds: discipline, desire, and determination. 
‘Asa young advisor, I lived by the three Ds. 
If you do this—anything you do in life, 
you'll succeed. When I became a manager, 
I developed my team with the three Ds; I 
even told this to my kids when they were 


Ü 
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younger." He shares this work ethic when 
speaking with younger people about 

their future goals. “I often talk to college 
students because they want to learn how 

to be successful and make lots of money, 
but yet they don’t want to work hard,” said 
Kodama. “That’s almost impossible. I tell 
them, if you're willing to work hard and 
not give up, things will happen.” 

His philosophy worked, and today 
Kodama has offices in Honolulu, Pearl 
City, Kauai, and Maui. In 2019, Kodama 
was recognized as number one on the 
Forbes Best-in-State Wealth Advisors 
registry for Hawaii and also as the number 
two advisor in Hawaii in the Barron's 
listing of Top 1,200 Financial Advisors. 
He loves his work and still has a passion 
for what he docs, including weekly flights 
to Maui to meet with his clients there. 

He enjoys having the energy to grow, but 
without some of the challenges he had 
when was just starting out in the business. 

Many of Kodama’s clients have been 
with him for decades, and he appreciates 
the trust they put in him. “Some of my 
clients Гуе known for over 30 years,” he 
said. “Sometimes I ask them why they 
came to me back when I looked so young 
and had no experience. They often tell me 
they sensed I was a trustworthy person, 
and for that I am very grateful. These 
are all people who are now in their late 
seventies and eighties, and if it wasn’t for 
them giving me a chance, I would not be 
here. I always thank them for giving me the 
opportunity to assist them." © 


To learn more about the services offered 
by Alan Kodama and his associates, visit 
pacstarfinancialgroup.com. 


TOTO Eco Washer® 


Anon-electric toilet seat bidet combo 
Works using just water pressure 

Easy installation 
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Overcoming 
Challenges, One 
Step at a Time 


Jim Bea Sampaga 


Editor's Note: Every year millions of people. 
visit Hawaii and many of them have 
fascinating personal stories. This article tells 
the tale of one such individual. 


When Khoa Nam Tran found out that 
the well-known business and life coach JT 
Foxx would be hosting a three-day event 
in July of this year, it didn’t take him long 
to purchase his ticket. As a motivational 
speaker living in Sydney, Australia, Tran 
saw this as an opportunity to not just learn 
from the event but also to relax for a few 
days in Hawaii. 

“T love it, especially the weather,” Tran 
said, reflecting on his time in Hawaii. “It 
just reminded me of back home, but even 
better, because look at all the water! You 
can see the separation, like the turquoise, 
the green, the blue.” 

‘As is always the case when you're 
having fun, Tran says his time in Hawaii 
flew by. Before he knew it, it was the day 
before his early morning return flight to 
Sydney. “I didn’t know what to do on 
my last day in Hawaii,” Tran said. He 
began his day at Marukame Udon for 
breakfast and then went to a coffee shop 
in International Market Place to use their 
WiFi and search for more places he could 
visit. Аз а double amputee, Tran always 
thinks about how accessible а place is 
before going. 

Back in 2012, Tran went out with a 
couple of friends for drinks. However, 
what was supposed to be a night of fun 
ended in tragedy, and three weeks later 
Tran awoke in a hospital bed with both 
his legs amputated. "[When] I woke 
up, the first people I saw was my mom 
and brother,” Tran said. “I told them to 
remove my shoes but then they looked at 
me and [said] that I don’t have any legs.” 
On the night of the accident, Tran and his 
friends had made the foolish decision to 
drive home despite being inebriated. They 
crashed into a post, resulting in the death 
of the other passenger and severe head 
injuries for the driver. Tran was lucky to 


still be alive. 

Understandably, the reality of what 
had happened took time to really sink in. 
“I went to get off [the bed] to walk to the 
toilet, and then I fell.” Tran hit the ground 
noisily. Nurses immediately went to his 
room and asked, “What are you doing on 
the ground?” Tran says that’s the moment 
when he truly realized that he no longer 
could walk. 

Fast-forward to his recent trip to 
Oahu: Tran eventually decided to go to the 
Waikiki Aquarium. After finishing there, 
he drove all the way out to the lookout 
at Tantalus to see the scenic view of 
Honolulu and beautiful Diamond Head. 
‘Tran asked some tourists at the lookout 
if they'd been to Diamond Head. “Is it 
accessible?” he asked. “Only toa certain 
point,” the tourists said. Tran’s curiosity 
led him to drive to Diamond Head. When 
he arrived there, he asked again if the hike 
was accessible for someone like him using 
prosthetic legs. Sadly, the employce said it’s 
not. But since it was his last day in Hawaii, 
he was determined to at least make it up to. 
the first lookout. 

Despite the incredible life challenge 
posed by the loss of both his legs, Tran 
says that since the accident he has done 
his best to focus on what he can still 
do rather than lament the past. And so 
as soon as he could after getting out of 
the hospital, Tran began looking for 
prosthetic legs. Rehabilitation was hard. 
“We all take walking for granted,” he says. 
Unlike infants who learn how to walk 
unconsciously, Tran had to learn which 
specific muscles to engage in order to walk 
and keep his balance. “It’s rewarding to 
know that you're walking with two sticks 
at first, then you drop to one stick, and 
then you drop to no sticks, and [now] 
without any sticks. That's 
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an achievement right there.” 

The hardest part about being an 
amputee, according to Tran, is the lack 
ofaccessibility in places. Uneven roads, 
walkways, and surfaces make it harder 
for Tran to walk. It’s a daily challenge for 
him. “105 always ongoing—there’s always 
challenges everywhere I go.” 

As Tran resolutely began hiking up 
Diamond Head, people kept giving him 
encouragement. Eventually he reached 
the bottom of the stairs that lead to the 
highest point of Diamond Head. Tran says 
that when he saw that last intimidating 
length of steps, he thought to himself, You 
know what? Let's go up the stairs. With the 
encouragement of strangers hiking along 
with him, Tran finally reached the highest 
point of Diamond Head. “I thought the 
view at the [Tantalus] lookout was great 
already, but at the top of the Diamond 
Head...” Tran was left speechless. “That 
was my first hike! I’m so happy to have 
completed it.” 

Even though Tran lost his legs, he 
never let that become an excuse to stop 
doing the things that he loves, He loves 
motivating other people. He loves going 
to the gym so much that he now owns 
one. He loves photography and his biggest 
hobby is taking his car out to the local 
racetrack. “Everyone goes through their 
ups and downs, but it’s how you respond 
to it,” he says. "Do you want to stay in the 
bottom all the time, or do you want to 
pick yourself back up and move on?” 8) 


Khoa Nam Tran is a 36-year-old 
inspirational speaker based in Sydney, 
Australia. Не also co-owns a gym franchise. 
Follow Khoa's journey through Instagram 
at @khoanamtran_osscointegration and bis 
business at @plusfitnesswarwickfarm. 
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OQ-— 


By Mica Dumas 


While within Japan the word “manga” 


can encompass any type of comics and 
cartooning, outside the country, manga 
refers specifically to any comics published 
in Japan. Encompassing virtually all 
literary genres, modern manga came 

to true prominence in the Japanese 
publishing industry in the 1950s and has 
continued to grow, reaching a market 
value of $6-7 billion in Japan alone. 
Additionally, manga have been adapted 
into animated TV series and even into 


numerous live-action Hollywood mov 
such as Ghost in the Shell and the recent 
action film Alita: Battle Angel. 

On October 5, 2019, Wasabi held 
its third manga workshop taught by 
professional manga artist Kazuo Maekawa, 
who is best known in the U.S. as the 
artist of the manga adaptations of the 
Phoenix Wright and Miles Edgeworth 
video games. Participants not only learned 
about drawing characters, but also the 
importance of things like depicting sound 
effects, background settings, and even 


speech bubbles, and how each of these 
can be used to convey emotion and tell 
stories. As a final drawing exercise, table 
partners created sections of a manga strip, 
completing а panel before passing it to 
their neighbors. Maekawa later mentioned 


how difficult it usually is for artists to 
complete a four-panel manga strip by 
themselves—but by passing the sheet 
around an entire table of artists, a complete 
story could be made in a relatively short. 
time. 

It has been about a year since Maekawa 
moved to Hawaii, and within that time he 
has tutored numerous young artists, served 
asa judge fora local manga workshop, 
and held numerous workshops, including 
at the Kawaii Kon anime convention and 
at various schools on Oahu—all while 
attending a local language school to 
improve his English and also continuing to 
draw manga professionally for publication 
in Japan. The reason for holding these 
workshops? The first spark of inspiration 
ignited when Maekawa met young people 
in Hawaii who loved manga, and especially 
those who wanted to learn more about 
how they could become manga artists 
themselves. He understands that these 
workshops are not long enough to cover 
every manga technique, but he hopes that 
the positive experience will inspire the 
artists (both young and old), to continue 
to draw. These workshops also “force them 
to share their drawings with each other. 
‘They are not just drawing for themselves 
anymore.” Maekawa makes the motion of 
hugging his hands to his chest. “Sharing 
one’s art is extremely important, if you 
want to become an artist.” 

When asked about the most surprising 
aspect of conducting these manga 
workshops, he laughed and said, "As you 
can see from today’s class, the participants 
range from many different ages. But I have 
noticed that the children are always faster 
than the adults. Their creativity just jumps 
out. 

Mackawa has the clear wish of more 
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fully reinventing manga as a bona fide 
profession, rather than as the creative 
hobby or side hustle it is more frequently 
viewed as. Having successfully crossed the 
bridge himself from hobby to profession, 
his ultimate goal is to help those wishing 
to do the same, especially in Hawaii. In 
order to do this, he hopes to create either a 


drawing competition or a place that would 
encourage students to learn and practice 
manga. For the children зо eager to see the 
dragons of their childhood awakened in 
bold pen strokes and vivid colors, or the 
adults who have always dreamed of a secret 
supethero double life, Mackawa wishes 
them better opportunities for professional 
exposure and easier access to manga 
resources. As best said by Phoenix Wright, 
<. because someone has to look out for the 
people who have no one on their side.” ë 


Original artwork by Kazuo Mackawa can 
be seen on the cover of this issue of Wasabi. 
For more information on future manga 
workshops and other Kazwo Mackawa- 
related news, follow Wasabi on Facebook 
and Instagram @Read Wasabi. 


Photos by Ichizo Kobayashi 
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Dear Readers, Q— Letter from the Editor 


This past Halloween I was in the office talking to a Wasabi reader on the phone. She was placing an order for one of our Mahalo-chan canvas prints 
(see page 41 for more details). As we were talking she revealed that she had recreated the artwork on the print (originally used for the cover of last year's 
December-January issue) using acrylic paints on a pumpkin. Naturally, I couldn't resist asking her to send me a photo. She kindly obliged, and when 
I opened the email I was blown away—it looked great (sce page 41)! So I immediately sent it to Mahalo-chan's creator, Kazuo Maekawa. Before long 
he replied, saying that he was very happy to see that someone appreciated his art so much. One of the fun parts of my job is little moments like this— 
getting something unexpected from our readers. Whether it’s suggestions for people to interview or fan art, we'd love to get more of it, so don’t hesitate 
to send an email to mail@readwasabi.com the next time you happen to do a drawing of Wasa” Bee or just come across something you think could make 
for a good story. By the way, Kazuo Maekawa did another amazing piece of art for the cover this issue, didn’t he? 

On another note, ГА like to apologize to our writer Sean Ibara. Due to an oversight, my name was listed as the writer of the feature story in the last 
issue. It was our very talented writer Sean Ibara who wrote that story and he deserves all the credit, not me. 

Also, it seems that there might have been an issue with the measurements for the Washoku Kitchen recipe (kinako cookies) in the last issue. Three 
readers told us they had a problem with the dough being too soft. We've talked to the lovely folks over at BentoYa Cooking in order to ensure this does 
not happen again. Our apologies if you had any trouble with that recipe. 

То close out, I'd like to say thank you forall your support in 2019 and may you have a safe and happy 2020! 


Sincerely, 
Antonio Vega 
Editor-in-chief 


Survey Feeling lucky? Fill out the survey for a chance to win! Piease print your name and make sure to write legibly. 
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1. Where did you get this issue of Wasabi? 
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4.Do you eat Japanese Now Year's food? If so, what do you eat? 


5. Do you have a favorite Christmas present you received? If so, please tell us about it. 


6. What's your New Year's resolution for 2020? 


7.Prize Preference. No Preference. 


Entrios must be received by 20/20 You do not nood to subscribe for a chance to win Limit one entry por household. АЙ survey responses may be quoted in а future issue of Wasabi. 
Ifa survey responso is used, the respondent’ first name, last initial and city may be used to for attribution purposes, unless otherwise requested by tho respondent. 
Prizes may occasionally vary in design from those pictured on giveaway роде Winners willbe contacted directly and ого not guaranteed tho prize of their choice. 
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$18 check for Wasabi subscription. 
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L Online: Go to www.readwasabi.com & click on Subscribe. 
2. Mail: Complete the form above & send it with a $18 check made payable to 
J Publishing LLC to: Wasabi Magazine, 1750 Kalakaua Ave. Suite TII, Honolulu, HI 96826 
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Just fill out the form on page 46 & mail it to 
Wasabi magazine 
1750 Kalakaua Ave, Suite M s 
Honolulu, HI pm 1. Keiki Kaukau Toy Set (2) 
Or send the requested information to Wooden роуа bated ол Rookie 
Е x See pg. 33 for details 
mail@readwasabi.com 
Мо payment necessary to enter giveaway. 


4. Print of Musashimaru (10) 
Artwork by renowned artist Daimon Kinoshita 


2. Tenugui Hand Towel (1) 
14738" 


7. Ararangers Volume 1 & 2 (2) 
An original comic book by Jon J. Murakami. 


6. Gekkeikan Sake Tshirt (1) 
Only M size available. 
ум 8.$50 Spalani Gift Card (2) 
5. Furoshiki Wrapping Cloth (з) Gift card is only for the 30-minute "Express Facial” 
Each pack contains five cloths made of a Read about Spalani on page 34. 
water-resistant plastic material. Perfect for rainy places. 
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PERRY & THE POSSE'S 2020 


IMMERSIVE JAPAN CRUISES 


Early Booking Discount! Book by 02/29/20 & SAVE $75 Per Person! 


See Japan by Land & Sea! 
— ——————— — 
Explore "The Land of the Rising Sun" 

during "Peak" Fall Foliage Season! 


Newly 
Renovated! 


13-Night Deluxe Cruise & Your Choice 
of Pre-Cruise & Post-Cruise Packages! 


Every curve, every view, every single 


Sail Roundtrip from Yokohama (Tokyo, JP) 
Norwegian Spirit — $100 Million Dollar Renovation! 
CRUISE HIGHLIGHTS: Hakodate (ЈР), m 
Otaru (Sapporo, JP), Kanazawa (JP), е 
Busan (KR), Nagasaki (ЈР), Верри (ЈР), 
Osaka (Kyoto, JP), Nagoya (ЈР) & 
Shimizu (Mt. Fuji, JP) 


CHOOSE FROM 6 ITINERARIES 


Plus Okinawa, 
Yokohama, 
Kamakura, Nikko 

& Tokyo Shopping 
Hurry, Don’t Miss Your Chance!! 


19 Nights / 21 Days. 

4 Nights Pre-Cruise, 13-Night Cruise. 
&2 Nights Post-Cruise 

Oct 18 - Nov 07, 2020 - Paul Ledesma 


Join Pali Ka'aihuefromDOKOGATV — : 


Try | Plus Nikko, Hakone, 
Pkrye| Kamakura & Tokyo Shopping 
Perfect for the First-Timer! 

17 Nights / 19 Days 

1 3Nights Pre-Cruise, 13-Night Cruise 
1 &!NightPost-Cruise 
CHOOSE FROM 2 GROUPS 


space — completely reimagined! 


very dining experience 
paces. Imme 


Exclusive Bonuses 
for Norwegian Cruises! 


Book Today and Receive Complimentary Ultimat 
je Package & 5-М‹ 


Plus Tokyo, Ise Grand Shrine, 
Toba, Shirahama, Mt. Koya, 
Wakayama & Osaka Shopping 
Unique Tour! 

19 Nights / 21 Days 


; 1 4 Night Pre-Cruise, 13-Night Cruise 
: n - 1 Н 
аз we explore two diverse climates P Tourer:0ct19-Nov0s,2020 | ШШ: & 5 Nights Post-Cruise 5 
and cultures in one exciting trip!! A Mr Me 1 CHOOSE FROM 2 GROUPS 
| Tour #2: Oct 19 - Nov 06, 2020 Д 
Tour #1: Oct 21 - Nov 10, 2020 
Е : Dave Umeda х 
: : Bryan Wauke 
pied Omi legen Be ese erase de dece БО NECI RR = 


& Tokyo Shopping S 2 А 
Perfect for the Repeat Visitor! Plus Nikko, Nihondaira, Mishima, 


NUT Dele Kamakura & Tokyo Shopping 


4 Nights Pre-Cruise & 13-Night Cruise {Perfect for the First-Timer! 
CHOOSE FROM 2 GROUPS 1 17 Nights / 19 Days 
Tour #1: Oct 18 - Nov 05 - Cora Kinney 2 Nights Pre-Cruise, 13-Night Cruise 
Tour #2: Oct 18 - Nov 05 + Mildred Kimura & 2 Nights Post-Cruise 
1 CHOOSE FROM 2 GROUPS 


A o АТЕНТАТ е I Tour #1: Oct 20- Nov 07, 2020 
ay Booking D Mm imd 

ay Booting Discount is per person Purchase озар ае complete — 7 " e 

Mi and Land package's meire Vit worenonstpravlfordetiled Tor #2: Oct 20—Nov 07,2020 
information. E Lanalge 


: Annette 


Plus Yokohama, Omiya, 
| Niigata, Sado Island, 
* Nagano &Tokyo Shopping 
Very Popular!! 
21 Nights / 23 Days 
1 Night Pre-Cruise, 13-Night Cruise 
& 7 Nights Post-Cruise 
Oct 21 - Nov 12, 2020 - Cliff Nakamura 


Locally Owned & Operated Since 1985 — Mahalo Hawai'i! 
615 Piikoi Street, Suite 102 - Honolulu, Hawai'i 96814 


593-0700 or Toll-Free 1-800-551-1226 
www.nonstop.travel 


